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A EO EONS. | 


PREFACE. 


T being grown as unfa- 
ſbionable for a Book now 
i to appear in Publick 
. | without a Preface, as 
7, 2 Lady to appear at 
ST 42 Ball without a Hoops 
e Pe:iticoat; I ſhall con- 
ys te Cuſtom for Faſbi- 
on ſake, and not through any Neceſſity : The 
Subjelt being both common and univerſal, 
needs no Arguments to introduce it, and 
being [0 — for the Gratification of the 
_m_— ſtands in need of no Eucomiums to 

ture Perſons to the Practice of it, ſiuce there 
are but few no- days who love not good Eat- 
ing and Drinking ; therefore 1 entirely quit thoſe 
iwo Topicks ; but having three or four Pages to 
| A 2 — 


be 


a 
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PREFACE, 


ed up previous to the Subject itſelf, I foal 
1 dnp pr on a Subject I think £4 1 hal 

vel ee by any of pu Pretenaers to the Art 
of Cookery; and Piber 3 is, the Autiquily of it; 
which, if it either inſtrutt or 649] 1 * b 
/atisfed if yaw areſe. 


COOKER Y, ee Sc. like 
all other Sciences and Arts, had their Infancy, 
and did not arrive at a State of Maturity but 
| by He. Degrees, varus E xperiments, and a 

long Track of Time; for in the Infant Age of 
the World, when the new Inhabitants contented 
rhemſetves with the ſimple Proviſion of Nature, 
viz. the Vegetable Diet, the Fruits and Pro. 
_ duct ns of the reemimg Ground,” as they ſucceed- 
ed one another in their ſeveral peculiar Seaſons, 
the Art of Cookery was unknown; Apples, 
Nuts, and Herbs, were both Meat and Sauce, 
aud Manbind food in no Need of additional 
Sauces, Ragoos, &c. but agood Appetite, with: 
a healthful and vigorous Cynſtatution, a clear, 
wholeſome, odorifercns Ain, moderate Exer- 
ciſe, aud an Exemption from anxio:s Cares, 
e Jap plied n with, \; + 


JE read of 710 ; palled A petites, but fuch 
as proceeded from ihe Decays of Nature by 
reaſon of an advanced old Age; but on the 
Contrary, a Craving Stomach ever = 2p a 
Death-Bed, as in Iſaac; nor no Sickneſſes, 
hs * c that Were both 2 firſt and the laſt, 


which 


% 
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which proceeded from the Struggles of Na- 
ture, which. abborred the Diſſolution of Soul 
and Body; no Phyſicians to preſcribe for the 
Sick, nor no Apothecartes to compound Medi- 
cines, for two thouſand Tears and upwards ; 
Food and Phyſick were the one and the ſame 
Thing. n | 


BUT when Mas began to 'paſs from 4 
Vegetable to an Animal Diet, and feed on 
Fleſh, Fowls, and Fifh, then Seaſonings grew 
neceſſary, both to render it more palatable and 
ſavoury, and alſo to preſerve that Part which 
was not immediately wry, from Stinking and 
_ Corruption ; and probably Salt was the firſt 
Seaſoning diſcovered ; for of Salt we read, 
Gen. xiv; F 8 | | 


AND this ſeems to be neceſſary, eſpe= 
cially for thoſe who are advanced in Age, 
whoſe Palates, with their Hodies, had lo 
their Vigour as to Taſie ; whoſe digeſtive Fa- 
culty grew weak. and impotent; and thence 
proceeded the Uſe of Soops and ſavoury 'Meſ- 
ſes; ſo that COOK ERV then began tobecome 
a Science, thongh Lu x R Y had not brought it 
to the Height of an ART. Thus we read, 
that Jacob made ſuch palatable Pottage, that 
Eſau purchaſed a Meſs of it at the extrava- 
gant Price of his Birth-right. And Iſaac, 
before (by his Laſt Will and Teſtament, he he- 
queathed his BM to His Son Eſau, required 
N | 3 him 
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him to make ſome ſavory Meat, ſuch as his Soul 
loved i. e. ſuch as was reliſbable to his blunted 
Palate. RYE, 


SO that Seaſoning of ſome ſort were then in 
775 though whether they were Salt, ſavoury 

erbs, or Roots only, or Spices, the Fruits of 
Trees, ſuch as Pepper, Cloves, Nutmegs ; Bark, 
as Cinnamon; Roots, as Ginger, &c. I ſhall 


uot determine. 


AS for the Methods of the Cookery of thoſe 
Times, Boiling or Stewing ſeems to have been 
the nx wr Broiling or Reaſting the next; 
beſides which, T preſume ſcarce any other were 
uſed for two thouſand Tears and more; 8. 
T remember no other in the Hiſtory of Ge- 
. 


THAT Eſau was the firſt Cook, I ſball 
not preſume to aſſert ; for Abraham gave Or- 
ders to dreſs a fatted Calf; but Eſau is the 
firſt Perſon mentioned that made any Advan- 
ces beyond plain Dreſſing, as Boiling, Roaſting, 
&c. For tho we find, indeed, that Rebecca, 
his Mother, was accompliſhed with the Skill 

* making ſavoury Meat as well as he, yet 
whether he learned it from her, or ſbe from 
him, is a Rueſtion too knotty for me to deter» 
CLIT | 5 


BUT 
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BU Cookety. did not ang remain 4 
ſimple Science, or a bare Piece 2 7 
or Family Oeconomy; but in Proceſs of Time, 
when Luxury entered the World, it grew to 
an Art, nay a Trade: For in Sam. viii. 13. 
when the Iſraelites grew Faſbioniſts, and would 
have a King, that they might be like the reſt of 
their Neighbours, we 7 Lad of Cooks, Confectia- 
ners, &c. . | | 


. 


.THIS Art being of univerſal Uſe; and in 
conſtant Practice, has been ever ſince upon the 
Improvement; and we may, 1 think, with good 
Reaſon believe is arrived at its greateſt Height 
and Perfection, if it is not got beyond it, even 
to its Declenſion ; for whatſoever new, upſtart, 
out-of-the-way Meſſes ſome Humouriſts have in- 
vented, ſuch as ſtuffing a roaſted Leg of Mut- 
ton with pickled Herring, and the like, are 
only the Sallies of a capricious Appetite, and 
d auc hing father than improving, the Art 
iſeif A Om 
THE Art of Cookety, &c. is indeed di. 
verſified, according to the Diverſity of Nas 
tions or Countries; and to treat of it in that 
Latitude, would fill an unportable Volume, 
and rather confound. that improve thoſe that 
would accompliſh themſelves with it: I ſhall 
therefore confine what 1 have to communicate 
within the Limits of Practicalneſs and Uſe- 

Ty 4 fulneſs; 


PREFACE. 


fulneſs; and fo ER the Compaſs of a Ma- 
nun, that ſpall neither burthen the Hands to 
hold, the 8 7 e nor the Mind i in con- 


c evi Aug. 


WW H A ＋ von wil; find in the fulli 
Sheets, are. Ra eee or r 
ter the beſt, moſt natural and ls oy FR 
ner, ſuch Provifions as a eK the Product of our 
on Country; and in ſuch*a Manner as 15 moſt 
agreeable to Engliſh Palates ; ſaving, that I 
Have ſo far temportzed, as fence we have, to our 
Diſgrace, ſo fonaly admired the French Tongue, 
French Modes, and alfy French Meſſes, to pre- 
ut you now and then with ſuch Receipts + the 
French Cookery as I think may not be MPs 
able 10 En glih Palates. 8 


N 7 ER E are bed ry in MY World 

Various Books that treat on this Subject, and 
which bear great Names, as Cooks to Kings, 
Princes, and Noblemen, and from which ime 
might juſtly expect ſomething more than many, 
if not moſt of thoſe I have read, perform; but 
found. 7 el Nele, in my Expettations; ; for 
many em to us are impracticable, others 
af cal, others unpalatable, unleſs to depra- 
wed Palates ; ; ſome unwhaleſume ; many Things 
| copied from old Authors, and recommended, 
without (as I am perſuaded) the Copiers ever 
Baving had any Experience of the Palatable- 
A or "hag any — to rhe I 9 
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of them; which two, Things ought to be the” 
ſtanding Rules, that no Pretenders to Cookery 
ought to deviate from. And ] cannot but 
believe, that thoſe celebrated Performers, not- 
withſtanding all their FO of having 
ingenuou fly communicated their Art, induſtri- 
ou 7 concealed their beſt Receipts from the Pub- 
liel „ Go * r 


' BUT what I here preſent the World with, 
is the Product of my own Experience, and that 
for the Space of Thirty Tears and upwards ; 
. during which Time I have been conſent em- 

ployed in faſhionable and noble Families, in which 
the Proviſions ordered according to the follows 
ing Directious, have had the general Approba- 
tion of ſuch as have been at many noble Enter- 
taiuments. . 


THESE Receipts are all ſuitable to Engliſh 
Conſtitutions, and Engliſh Palates, wholeſome, 
toothſame, all practicable and eaſy to be per- 
formed; here are thoſe 3.4 for a frugal, and 
alſo for a ſumptuous Table; and if rightly ob- 

ſerved, will prevent the ſpoiling of many a good 
Diſh of Meat, the Waſte of many good Mate- 
rials, the Vexation that frequently attends ſuch 
Miſmanagements, and the C uſes not unfre- 
quently beſtowed on Cooks with the uſual Ne- 
flection, that whereas God ſends good Meat, 
the Devil ſends Cooks. | 


AS 
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"AS to thoſe Parts that treat of Confettioa 
nary, Pickles, Cordials, Engliſh Wines, &c. 
what I have ſaid in relation to Cookery, is 


equally applicable to them alſo. 


is true, I have not been ſo numerous in 
Receipts, as ſome who have gone before me; 
but 1 think I have made Amends, in giving 
nome but what are approved and pratiicable, 
and fit either for a genteel or a noble Table 
and although 1 have omitted odd and 23 
Meſſes, yet Ihave ſet down aconſiderable Num- 


ber of Receipts. 0 


THE Treatiſe is divided into ten Parts: 
Cookery contains above an hundred Receipts ; 
Pickles, fifty; Puddings, above fifty; Paſtry, 
above forty; Cakes, forty; Creams and Jellies, 


above forty; Preſerving, an hundred; made 
| aloe ron cordial Waters and Powaers, 


aluve ſeventy; Medicines and S$altves, above 

three hundred; in all near eight hundred. 
I HAVE likewiſe preſented you with 

Schemes engraven on Copper-plates, for the re- 


_ gular Diſpoſition or placing the Diſber of Pro- 


w1/i0n on the Table, according to the beſt Man- 
ner, both for Summer and Winter, firſt and 
ſecond Courſes, Xe. | | 
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A for the Receipts for Medicines, Satves, 
Ointments, good in ; ile Difeaſes, Wounds, 
Hurts, Bruiſes, Aches, Pains, &c. which 
amount to above three hundred, they are ge- 
nerally Family Receipts, that have never 
been made publick, excellent in their Kind, 
and approved Remedies, which haus not been 
obtained by me without much Difficulty, and 
of ſuch Efficacy in Diſtempers, &c. to which 
Fey are appropriated, that they have cured 
when all other Means have failed; aud a 
. few of them which I have communicated to a 
20”, have procured a very handſome Livelt- 
od. : | 


HEI are very proper for thoſe gene- 
rous, charitable, - and prope, N 
that have a Diſpoſition te be ſerviceable to 
their poor Country Neighbuuts, labouring un- 
der any of the ajflicting Circumſtances men- 
tioned ; who by making the Medicines, and 
generouſly contributing as Occaſions offer, may 
help the Poor in their Aflictiouns, gain their 
Good-Will and Wiſhes, entitle themſelves to 
their Bleſſings and Prayers, and alſo have the 
Pleaſure of 7 the Good they do in this World, 
and have good Reaſon to hope for a Reward 
(though not by way of Merit) in the World to 
5 Omis. | | 
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As the l hole of this Cullectiom has coſt me 
much Pains, and a thirty Tears diligent Appli- 
cation, and I have had Experience of their Uſe 
and Efficacy, I hope they will be as kindly ac- 
2 as by me they are generouſly offered: to 
the Publick; and if they prove to the Advan- 
tage of many, the End will be anſwer'd that 
ic propoſed by her that is ready to ſerve the Pub- 
lick in what fbe mag. 


A Bit of Fa RE for every dai of 


2 ear. 


27 the. 
ker Jawoany. 0 


Firſt Courſe. 


Ollar of Brawn 
Biſque of Fiſh 
Soop with Vermicelly 
Orange Pudding with 
Patties 11 — 
Chine and Turkey 
Lamb Paſty 
Roaſted Pullets nw 
Eggs 9503-4:;-4 7 
Oyſter Pye e 
Roaſted Lamb in alice 


Grand Sallad with Pic- 


kles 


Second Cours. 


| Wild-Fowl of all Sorts 
Chine of Salmon boiled 
with Smelts 
Fruit of all Sorts - 
Jole of Sturgeon 
Collared Pig 
Dried Tongues, with ſalt 
Sallads 
Marinated Fiſh 
Another Firſt Courſe. ... 
Soop a- la- royal 11 
Carp Blovon 
Tench ſtewed, with pitch- 
cocked Eels 
Rump of Beef a la-braiſe 
Turkeys a-la-daube 
Wild Ducks comporte 
Fricando of Veal, with 
Veal Olives 


Another Second Courſe, 
Woodcocks _ 
Pheaſants _ 

. Salmigondin 
Partridge Poults 
Biſque of Lamb 
Oyſter Loaves 
Cutlets 
Turkeys Livers forced 
Pippins ſtewed, : 


For FrBRUARY. 
8 Firſt Courſe. 
1\0O0P'Loran 


Turbot boiled, with 


Oyſters and Shrimps 
Grand Patty 


Hen Turkeys with Eggs 


Marrow Puddings 


Eels 
Spring Pye 
Chine of Mutton ik 
Pickles 
Diſh of Scotch Collops 
Diſh of Salmigondin 


Second Courſe. 


Fat Chickens and tame 
Pigeons 


Stewed Carps and i broiled 


| Aſparagus and Lupins 


Tanſy and Fritters 


Diſh of Fruit of Sorts. 


Dith of fried Soles 
Diſh of Tarts, Cuſlards, 
and Cheeſcakes. 


Another Firſt Courſe, © 


Fiſh 


Soop a- la- Princeſſe 


1 
| 


Ducklings 


W hy OTIS * 4 gt 
* 


A Bill 707 Fare for 


F im, the beſt you can get 
Calf head haſh'd 
Pullets a- la- royal 

Kettle Drums 

Beef Collops 

French Patties 

Pupton of Veal 


Another Second Conſe 


uails - 1 
Roaſted Lobſters 
Potted Lampreys 
Blamange 
Orange Loaves 


Morels and Truffles ra- 


goed 
Green Cuſtard. 


Fur Maxce, 
Firfl Cour (+. 
ISH of Fiſh of all 
Sorts 
Soop de Sante 
Weſtphalia Ham and Bi 


geons 


Battalia Pye 


Pole of Ling 

Piſh of roaſted Tongues 
and Udders 

Peaſe Soop 

Almond Pudding of forts 

Olives of Veal a-la-mode 

Diſh of Mullets boiled 


| Second Courſe, 
Broiled Pike 
Diſh of Notts, Ruffs, and 


Skerret Pye 

Diſh of Jellies of Sorts 
Diſh of Fruit of Sorts 
Diſh of cream'd Tarts 


Another Firſt Courſe. 


Green Puery Soop 
Fiſh of Sorts 
Pye 


Chine of Mutton, or Fil- 


let of beef ſtuffed, lar- 
ded and roaſted 

Pigeons comporte 

Beef a-la-mode _ | 

Roaſted n 4 Fee- 


1 Second Courſe. 


Green Geeſe 

Sweetbreads roaſted 

Chickens a-la-Creme _ 

Cacks-combs and Stones 
comporte 

Crocande of Pippms 

Cuſtard Pudding 

Fried Oyſters 

Butter*d Cray-fiſh, 


For APRIL, 
Firſt Courſe. 
Eſtphalia Ham 
and Chickens 
Diſh of haſh'd Carps 


; Biſque of Pigeons 


Lumber Pye 
Chine of Veal 


Grand Sallad 


Beef a-la- mode 


Almond Florentines 


Fricaſſee 


every Segen of the N ear. 


Fricaſſee of Chickens 
Diſh of Cuſtards 
Second Courſe. 
Green Geeſe and Duck- 
lings AH , 
Butter*d Croats, with 
Smelts fried 
Dith of ſucking Rabbits 
Rock of Snow and Sylla- 
bubs 
Diſh of ſouced Mullets 
Buttered Apple Pye 
March-pain © 


Another Firft La 
Soop Lorain - 
Salmon Blovon 
Breaſt of Veal Ragooed 
Cutlets a-la-Maintenon 
Pupton of Pidgeons = 
Biſque of Sheeps Tongues 
Saddle of Matton 0 
Almond Pudding 


Turkey Poults 
Leverets 

Green Peaſe 

Biſque of Muſhrooms 
Tarts creamed 
Ragoo of Green Morels 
Lobſters ſereens 
Fried Smelts. 


Fr Ma v. 
Firft Courſe. -. 
OLE of Salmon, e. 
Craw-fiſh Soop of: 


Diſh of ſweet "OO 
of Colours 


Codling Tart 


Chicken Pye - 
Calf*s-head haſhed 


Chine of Mutton 


Grand Sallad 
Roafted Fowls a- li. daube 


. Roaſted Tongues - and 


Udders 


| Ragoo of Veal, &c, 


Second Courſe. 

Diſh of young Turkey: 
larded, and Quails. 
Diſh of Peaſe e 
Biſque of Shell-fiſh , 

Roaſted Lobſters 

Green Geeſe 

Diſh of Sweetmeats 

Orangeado Pye __ 

Difh of Lemon and Cho- 
colate Creams ' 

Diſh of collared Relowich 
Cray-fiſn 


Another Faſt ck. 


Soop a - la Sante 


Calvert Salmon 

Hanch of Veniſon 

Veniſon Paſty | 

Roaſted Geeſe 

— Chis of Veal, with Fil- 
EtS ragooed 

Beef a-la-braiſe 


Another Second Courſe. 1 
Pheaſants | 
Peaſe a-la Creme 


Peepers roaſted 
Stewed Aſparagus 


Fruit of all Sorts 
Fried Lamb-ſtones 
For 


; 
; 
| 


A Bill of Fare for 


Fr Jos. 
Firſt Courſe. 
Oaſted Pike and 
Smelts 


| Weſtphalia Ham and 


young Fowls, 

Marrow Puddings 

Haunch of Veniſon roaſt- 
ed 

Rag TOO of © Lamb. ſtones 
f Sweetbreads _ 


Fricaſſee of ag Rab- 


bits, Sc. 3 
Umble P yes 
Diſh of Mullets 28 
Roaſted FowWwilss 


Diſh of Cuſtards 


Diſh ef ve 


4 


Second Conſe. 92 

& Pheaſants 

Diſh of __ "Soles and 
Eels 4 * e FO 

Potato "ae 2 1 ” ch ge 

Jole of Sturgean -- 

Diſh af Tartgand Elke 
cakes 211400 

Diſh of Fruit of Forts 

Syllabubs | 


Another Fu Coarſe. . 
Soops, 
Fiſh of Sorts 
Comporte of Fowls 
Pupton of Sheeps Trot- 
ers 
Collared Veniſon kth 
Ragoo 
Chickens boiled, with 
Lemon Sauce 


++, 


, 
— 


Mackrel 

Leg of Lamb forced, 
with the Loin Pear 
ſeed in the Diſh. _ 


. Another Second C ourſe. 


Roaſted Lobſters 
Piftachio Pudding N 
White Fricaſſee of Rab- 
ö 

Gooſeberry Tarts 
Cray-fiſh | 
Salimigondin 

Fiſh in Jelly 

Fried Artichokes * 


For 3 = 5 


Fit Courſe, © 


T0 _ K Salmon. wig 
"buttered Lobſters, 
Biffrof Scotch e 


Chine of Veal 
Veniſon Paſty 6415s 
Grind Sallad | 
Roaſted Sees — 
Ducklings | 
Patty Royal r 
Roaſted Pig larded 
Stewed Cars 
Diſh of Chickens boiled, 
with Bacon, Sc. « 
Sccond C are. 
Diſh of Partridges and 
Quails © 


Diſh” of Lobſters and 
Prawns 
Diſh of Ducks and tame 


— | 
Diſh 


every Sea * 77 the year. 


Diſh of Jellies 

Diſh of Fruit t 
Diſh of marinated Fiſh 
Diſh of Tarts of Sorts 


 Auather Firſt Courſe, 
Rice Soop with Veal 
A Diſh of Trouts 
A brown Fricaſſee of 
 Fowls | 
A Calt*s Head boned, 
cleared, and ſtewed, 
with a Ragoo of Muſh- 
rooms 
Mutton Maintenon 
Rabbits with Onions 
Lumber Pye 
Ham Pye 


Another Second Courſe. 


A Hare larded 
Neck of Veniſon 
Portridges 
Ragoo of Artichokes 
Cocks-combs a-la-Creme 
Fruit of Sorts 
Currant Tart 
Apple Puffs 


Fur Au ausr. 
Firſt Courſe, 


Eſtphalia Ham 
and Chickens 
Biſque of Fin 
Haunch of Veniſon 
_ roaſted . - 
Veniſon Paſty . _ 
Roaſted Fowls a- la- daube 
Umble Pyes 


| Artichokes. 


White Fricaſſee of 
Chickens 


Roaſted Turkeys larded 


Almond Florendines 
Beef a- la- mode 


Second Conrſe. 


Diſh of Pheaſants and 
Partridges 

Roaſted Lobſters 

Broiled Pike 


_ Creamed Tart 


Rock of Snow and Syl- 
labubs 


Diſh of Sweatmeats 
Salmigondin. 


Another Firſt C ourſe. | 


Stewed Veniſon in Soop 

Haddock and Soles 

Leg of Mutton a-la- 
dad 

Rabbit patty 

Chine of Lamb 

Beams and Ham 


Neck of Mutton 954 


and roaſted with a Ra- 
goo of Cucumbers. 


Another Second Courſe, 


| Biſque of Lamb white 6 


Turkeys roaſted and 
larded 

Sweet-breads and lamb- 
ſtones 

Fruit of Sorts 


' . Morello Cherry Tarts 


Strawberries or * 
berries. 


(a) For 


et: Bill of Fare, for 


Fr Skrrzus zx. 
int Courſe. 


Oiled Pullets with 
Oyſters, Bacon, Sc. 
Biſque of Fiſh * 


Battalia Pre bi. 


Chine of Mutton 
Diſh of Pickles 
Roaſted Geeſe 
Lumber Pye 


8 * of Veal with Ra- 


Pi of boiled rigean. 
with Bacon. 


Second Courſe. 


Dich of Ducks and Teal 
Diſh of fried Soles 
Butter'd Apple-pye 


Jole of Sturgeon 
Diſh of Fruit 


March-pane 


| 
* Another Firfl-Cow ſe. 


Green Peeſe Soop 

Fiſh of Sorts. 

Geeſe a-la-daube 

Stewed Hare © 

Biſque of Pigeons 

Breaſt of Veal a-la Creme 

Biſque of Rabbits 

Leg of Veal, 
rel Sauce, 


» Another Second C ws 


Pheaſant larded, with 


Sallery Sauce 
Potted Wheat-ears 


with Wow 


Scoloped Lobſters 
Butter*d Crabs. 
Stewed Ducks 
Stewed Muſhrooms. | ET 
Collared = x 
Crocande of Sweetmenry 


For Octos BR. 


Firſt Courſe, 


W Eſtphalia Ham 5 
and Fowls - ©. 
Cods-head with Shraaps 

and Oyſters 
Hanch of Doe with Ua. 
der a- la- force 


M.inced Pyes 
Chine and Turkey 


Biſque of Pigeons 
Roaſted Tongues | and 

Udders ' | | 
Scotch Collops 
Lumber SYS. - 


Second C 8 


Wild Fowl of Sorts _ 
Chine of Salmon broiled 


e 
Broiled Eels and Smelts 


Salmigondin 


Diſh of Fruit 
Diſh of Tarts and * 
ſtards 


Another Firſt . rx 
Soop of Beef Bollin 
9 Cod and Sen⸗ | 


try 
Pullets with Oy ſters 

Calf's Head 2 Creme 
Veniſon 


every Seaſan of the' year. | 


Veniſon Paſty 
Beef a- la: mode 
Ox-chsek, 
of Herbs. 
Lemon Torte 


with Ragoo 


Another Second G5. 


Teals and Larks __ © 
Turkeys roaſted 
Tanſy and Black-caps 
Florendines 
Scolloped Oyſters 
Fried Smelts 
Cocks-combs comporte 
Fruits of Sorts. 


For Novem? R. 


Fi rf Courſe. 
Oiled Fow!ls with 
Savoys, Bacon, Sc. 
Diſh of ſtew'd Carps 
and ſcolloped Oyſters 
Chine of Veal and Ra- 
. Sallad and Pickles 
Veniſon Paſty * 
Roaſted Geete | 
Calf's Head haſhed 
Diſh of Gurnets 
Grand Fay - 
Roaſted Hen Turkey 
with Oyſters | 


Second Courſe. 


*Ehide - of Salmon and 


Smelts 
Wild Fowl of Sorts 
Potatoe Pye. 


Turbut, 


Sliced Tongues "RE 
Pickles : 1 7 

Diſh of Jellies 

Diſh of Frait 


| — Pye. 


Auolber Firft Curſe. 


" Harrico of Mutton © 
Fiſh of Sorts 


Haunch of Venif on 


Fillet of - Veal a-la-braiſe 

Chine of Mutton, with 
ſtewed Sallery 

A Pupton, with Main- 
tenon Cytlets. * 


Another Second Co wh 


Roaſted Woodcocks 
Roaſted Lobſters 
Butter*d Crabs 


Larks with brown a 


Crumbs. 


Fried Oyfters round two 


Sweetbreads, 


larded 
and roaſted | | 


A Pear Tart 
Crocande 


of Sweet⸗- 
meats. 


Fr DECEMBER. 


Firſt Courſe. 


W Eſtphalia · Ham 
and Fowlis 


Soop with Teal | 
with Shrimps 


and Oyſters 
Marrow Pudding 
Chine 


A Bill of Fare, &c. 


Chine of Bacon and 
Turkey - 

Battalia Pye 

Roaſted Tongue and 
Udder, and Hare 

Pullets and Oyſters, Sau- 
ſages, Cc. 

Minced Pyes 

Cods-head with. Shrimps 


Second Courſe. 


Roaſted Pheaſants and 
Partridges 

Biſque of Shell-fiſn 

Tanſy 

Diſh of roaſted Ducks 
and Teals. 

Jole of Sturgeon 

Pear Tart creamed 

Diſh of Sweetmeats -: 

Diſh of Fruit of Sorts. 


8 


— — 
TE DEL, 


Another Firſt C a 


Vermicelly Soop 

Fiſh of Sorts 

Jugged Hare 

Beef a-la-royal 

Scotch Collops 

French Patty, with 
Teal, Sc. | 

Rice Pudding. 


Another Second Courſe, 
Snipes, with a Duck in 
the Middle 
Brotled Chickens, 
Muſhrooms 
Pickles of Sorts 
White Fricaſſee of Tripe 
Pulled Chickens 
Stewed Oyſters 
Stewed Calves-feet 
Curdoons. 


with 
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To make a Soop. 


AKE a leg of beef; and boil it 
down with ſome falt, a bundle of 1 
ſweet-herbs, an onion, a few cloves, - 
a bit of nutmeg; boil thtee gallons of 1 
water to one; then take two or three 4 
pounds of lean beef cut in thin ſlices; $ 
then put in your ſtew-pan a piece of 4 

butter as big as an Egg, and flour it, and let the pan 4 
be hot, and ſhake it till the butter be brown; then 
lay your beef in your pan over a pretty quick fire, co- 
ver it cloſe, give it a turn now and then, and ſtrain 
in your ſtrong broth, with an anchovy or two, a 
7 handful of ſpinage and 2 boiled green, and 


drained 


wm 
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2 The Compleat Houſewife. _ 
drained and ſhred groſs; then have pallets ready 
boiled and cut in pieces, and toaſts fry'd and cut 
like dice, and forc'd-meat- balls fry*d : take out the 
fry*d beef, and put all the reſt together with a little 
pepper, and let it boil a quarter of an hour, and 
ſerve it up with a knuckle of veal, or a fowl boiled 
in the middle, | 
Another Gravy Soop. : 

AKE a leg of beef, and a piece of the neck, 
F and boil it till you have all the goodneſs out of 
it; then ftrain it from the meat; then take half 4 
pound of freſh butter, and put it in a ſtew-pan, and 
brown itz then put in an onion ſtuck with cloves, 
ſome endive, fallary and ſpinage, and your ſtrong 
broth, and ſeaſon it to your palate with falt, pepper 
and ſpices, and let it boil together, and put in chips 
of French bread dry*d by the fire, and ſerve it up 
with a French roll toaſted in the middle. 


To make Craw-fiſh or Lobfter-Soop. 
AKE Whitings, flounders and grigs, and put 
them in a gallon of water, with pepper, ſalt, 
cloves, mace, a bunch of ſweet herbs, a little onion, 
and boil them to pieces, and ſtrain them out of the 
liquor; then take a large carp, and cut off the fiſh 
of one ſide of it, and put ſome eel to it; and make 
forc*d-meat of it, and lay it on the carp as before; 
dredge grated bread over it, and butter a diſh well, 
and put it an oven and bake it; then take an hun- 
dred of craw-fiſn, break all the ſhells of the claws 
and tails, and take out the meat. as whole as you 
can; then break all the ſhells ſmall, and the ſpawn 
of a lobſter, and put them to the ſoop, and if you 
pleaſe ſome gravy ; and give them a boil together, 
and ſtrain the liquor out into another ſauce- pan, 
with the tops of French rolls dried and beat, and 
ſifted, and give it a boil up to thicken; then brown 
ſome butter, and. put in your tails and claws of your 
craw-fiſh, and ſomes of your forc*d-meat made 
05 . 9 into 
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into balls, and put your baked carp into the middle 


of the diſh, and pour your ſoop on boiling hot, 


and your craw-fiſh or lobſter in it; garniſh the diſh 
with lemon and ſcalded greens. | 


A Faſting-Day Sooß. 


T AK E ſpinage, ſorrel, chervil and lettuce; 


and chop them a little; then brown ſome but- 
ter, and put in your herbs, keep them ſtirring that 
they do not burn; then having boiling water over the 
fire, and put to it a very little pepper, ſome falt, a 
whole onion ſtuck with cloves, and a French roll cut 
in ſlices and dried very hard, and ſome Piſtachia 
kernels blanched and ſhred fine, and let all boil to- 
gether; then beat up the yolks of eight eggs with a 
little white-wine and the juice of a lemon, and mix 
it with your broth, and toaſt a whole French roll, 
and. put in the middle of your diſh, and pour your 


ſoop over it; garniſh your diſh with ten or twelve 


poach'd eggs and ſcalded ſpinage. 
Savoury Balls. 


wit fine, with the fame quantity of minc'd beef- 
fyet, a little lean bacon, ſweet herbs, a ſhallot, and 
anchovies, beat it in a mortar till it is as ſmooth as 
wax; ſeaſon it with ſavoury ſpice, and make it into 


little balls. 
Another Way. 


NAK E the fleſh of fowl, beef-ſuet and mar- 

row, the ſame quantity; fix or eight oyſters, 

lean bacon, ſweet herbs and ſavoury ſpices; pound 
it, and make it into little balls. | 


A Caudle for Sweet Pyes 


A K E ſack and white-wine alike in quantity, 


a little verjuice and ſugar, boil it, and brew 


it with two or three eggs, as butter'd ale; when the 


yes are baked, pour it in at the funnel, and ſhake 
it together, 5 
8 B 2 | A Lear 


WAKE part of a leg of lamb or veal, and ſcrape 


4 The Compleat HH ouſewife. 
A Lear for ſavoury Pyes. 


AKE claret, gravy, oyſter-liquor,.. two or 
three anchovies, a faggot of ſweet-herbs and 

an onion ; boil it up and thicken it with brown but- 
ter, then pour it into your ſavoury pyes when called 


for. 

| A Ragoo for made Diſhes. 
| AKE claret, gravy, ſweet-herbs, and ſavoury 
ſpice, toſs up in it lamb-ſtones, cocks-combs, 
boiled, blanched, and fliced, with ſliced ſweet- 
meats, oyſters, muſhrooms, truffles and murrels; 
thicken theſe with brown butter ; uſe it when called 
for. | | 


To make P lumb-Porridge. 


AKE a leg and ſhin of beef to ten gallons of 
5 water, boil it very tender, and when the broth 
is ſtrong ſtram it out; wipe the pot, and put in the 
broth again; ſlice ſix- penny loaves thin, cutting off 
the top and bottom; put ſome of the liquor to it, 
cover it up, and let it ſtand a quarter of an hour, 
and then put it in your pot; let it boil a quarter of 
an hour, then put in five pounds of currants; let 
them boil a little, and put in five pounds of raiſins, 
and two pounds of prunes, and let them boil till they 
ſwell, then put in three quarters of an ounce of mace, 
half an ounce of cloves, two nutmegs, all of them 
beat fine, and mix it with a little liquor cold, and 
put them in a very little while, and take off the 
pot, and put in three pounds of ſugar, a little ſalt, 
a quart of ſack, and a- quart of claret, the juice of 
two or three lemons; you may thicken with ſago 
inſtead of bread if you pleaſe 3 pour them into earth- 
en pans, and keep them for uſe. | 


A Soop, or Pottage. 
AKE feveral knuckles of mutton, a knuckle 


of vcal, a ſhin of beef, and put to thele 
7 2 twelve 


( - 
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twelve quarts of water, cover the pot cloſe, and ſet 
it on the fire; let it not boil too faſt; ſcum it well, 


and let it ſtand on the fire twenty-four hours; then 


ſtrain it thro? a colander, and when it is cold take 
off the fat, and ſet it on the fire again, and ſeaſon it 
with falt, a few cloves, pepper, a blade of mace, 


a nutmeg quarter d, a bunch of ſweet-herbs, and a 


pint of gravy 3 let all theſe boil up for half an hour, 
and then ſtrain it; put ſpinage, ſorrel, green peaſe, 
aſparagus, or artichoke-bottoms, according to the 
time of the year; then thicken it up with the yolks 
of three or four eggs; have in readineſs ſome ſhee 
tongues, cocks-combs and {weet-breads, fliced thin 
and fry*d, and put them in, ſome muſhrooms, and 
French bread dry*d and cut in little bits, ſome forc'd- 
meat-balls, and ſome very thin flices of bacon ; make 
all theſe very hot, and garniſh the diſh with cole- 
Vorts and ſpinage ſcalded green. | 


To make Peaſe Pottage. 


ARE a quart of white peaſe, a piece of neck- 
beef, and four quarts of fair water, and boil. 


them till they are all to pieces, then ſtrain them 
thro? a colander; then take a handful or two of ſpi- 
nage, a top or two of young coleworts, and a very 
ſmall leek ; ſhred the herbs a little, and put them 
into a frying- pan, or ſtew-pan, with three quarters 
of a pound of freſh butter, but the butter muſt be 
very hot before you put in your herbs; let them 
fry a little while, then put in your liquor, and two 
or three anchovies, ſome ſalt and pepper to your 
taſte, a ſprig of mint rubb'd in ſmall, and let it all 
boil together till you think it is thick enough; then 
have in readineſs ſome forc'd meat, and make three 
or fourſcore balls, about the bigneſs of large peas, 
try them brown, and put them in the diſh you ſerve 
it in, and fry ſome thin ſlices of bacon, put ſome in 
the diſh, and fame on the brim of the diſh, with 
ſcalded ſpinage; fry ſome toaſts after the balls are 
N | B 3 brown 
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brown and hard, and break them into the diſh 


then pour your pottage over all, and ſerve to the 
table. ng 70 

8 To Burn Butter, 

HAK E ſome flour upon two or three ounces 
.of butter, put it into a hot frying-pan that it 
may hiſs; let it boil, and do not ſtir it; when it 
turns brown, put in the liquor you intend to thick- 
en, and keep it quick ſtirring; boil it well, or it 
will taſte raw. 


To make ftirong Broth to keep for Uſe. 


| AK E part of a leg of beef, and the ſcrag 

end of a neck of mutton, and break the bones 
in pieces, and put to it as much water as will cover 
it, and a little falt ; and when it boils, ſcum it clean, 


and put into it a whole onion ſtuck with cloves, a a | 


bunch of ſweet-herbs, ſome pepper, a nutmeg quar- 
tered ; let theſe boil till the meat is boiled in pieces, 
and the ſtrength boiled out of it ; then put to it two 
or three anchovies, and when they are diſſolved, 
ſtrain it out; and keep it for any fort of haſh or 


fricaſy. 
| To make Forc'd Meat. 


A K E part of a leg of mutton, veal or beef, 

and pick off the ſkins and fat, and to every 

pound of meat put two pounds of beef-ſuet ; ſhred 

them together very fine, then ſeaſon it with pepper, 

falt, cloves, mace, nutmeg, and ſage; then put all 

into a ſtone-mortar, and to every two pounds of meat 

put half a pint of oyſters, and fix eggs well beaten, 
then mix them all together, and beat it very well; 

then keep it in an earthen pot for your uſe ; put a lite 

tle flour on the top, and when you roll them up flour 

your hands. | | 


7 


1 To flew a Rump of Beef. 
8 TUFF the under part of the beef with forc'd- 


meat made of grated bread, becf-ſuet, ſweet- 
: herbs, 


The Compleat Houſewife. 7 
herbs, ſpice, and anchovy, with a little falt, freſh 
oyſters or muſhrooms, with two or three eggs beaten 
fine to mix up with the ſtuffing z then put it into a 
pot to ſtew, with as much water as will near cover 
it, ſome whole pepper, three or four cloves, and a 
little ſhred nutmeg, or a few blades of mace ; then 
take up the beef, and take off all the far, and then 
put in a pint of ſtale beer, with a good quantity of 
ſtrong gravy, ſo let it ſtew in a ſmall quantity of 
liquor; it muſt be turned once or twice: fry ſome 
crumbs of bread brown, ftrain the liquor, and put 
in theſe crumbs to thicken it; then put in your 
gravy and not before; let it juſt ſimmer a little; 
then you may put in ſome oyſters, muſhrooms, an 
oxꝰ's palate : this requires fix or ſeven hours ſtewing, 
Make ſome ſauce of the liquor. : 

To roaft a Rump of Beef. 

E T your beef lie two days in falt, then waſh 

it, and lay it one hour in a quart of red wine 
and a pint of elder vinegar, with which baſte the 
beef very well while it is roaſting; then take two 
pallets well boiled ſliced thin; make your fauce 
with burnt butter, gravy, muſhrooms, oyſters; to 
which add the pallets, and ſerve it up. | 


To roaſt a Loin of Mutton. 

LEE off the skin, and when it drips, drudge 
it with grated bread and mole-hill-thyme pow- 
der'd; ſo do till it is enough: you may run a 
long caſe-knife in the fleſh in the infide, and ſtuff 
the whole full of forc'd meat, with bread, herbs, 
lemon- peel, and an egg beat up; ſo make ſavoury 
dauce. | | | 


To roaſt a Breaft of Mutton. 
A Breaſt of mutton dreſs'd thus is very good; the 
forc*d-meat muſt be put under the skin at the 
end, and then the ſkin pinn'd down with thorns 
before you dredge it, waſh it over with a bunch of 
feathers dipt in eggs, 4 E 


—— 
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To roaſt a Shoulder of Mutton in Blood. 
U the ſhoulder as you do veniſon, take off 
the ſkin, let it lie 1n the blood all night; then 
take as much powder of ſweet-herbs as will lie on a 
ſixpence, a little grated bread, ſome pepper, nut- 
meg and ginger, a little lemon- peel, the yolks of two 
eggs boil*d hard, and about twenty oyſters and ſalt; 
temper all together with ſome of the blood, and ſtuff. 
the meat thick with it, and lay ſome of it about the 
mutton ; then wrap the caul of the ſheep round the 
ſhoulder ; roaſt it, and baſte it with blood till it is 
near roaſted ; then take off the caul, dredge it, and 
baſte it with butter, and ſerve it to the table with 
veniſon- ſauee in a baſon. If you do not cut it veni- 
ſon-faſhion, yet take off the ſkin, becauſe it eats 
tough; let the caul be ſpread while it is warm, or it 
will not do well; and next day when you are to uſe 
it, wrap it up in a cloth that has been dipt in hot 
water: for ſauce, take ſome of the bones of the 
breaſt, chop them, and put to them a whole onion, 
a bay-lcaf, a piece of lemon- peel, two or three an- 
chovies, with ſpice that pleaſe ; ſtew theſe, then add 
| ſome red wine, oyſters, and muſhrooms. 


To few a Head, Chine, and Weck of 
Ny VDieniſon. 
E RST take offall the fat, then cut it in pieces, 


| o your liking, and ſeaſon it with your com- 
pound ſeaſoning, an onion or two quartered, .and 
two or three bay-leaves; put them in a ſtew-pan, 
with water near enough to cover them; let it ſtew 
till it is almoſt, enough, and then put in a bottle of 
ſtale beer, or half red wine and half beer; it may 
ſtew two hours before this is in, and one after; burn 
a quarter of a pound of butter pretty thick with 
the liquor of the venifon, and mingle with it when 
you ſerve it: the fat taken off muſt be put in ſome 
time before the veniſan has done ſtewing. If you 

| ; put 
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t in beer inſtead of red wine, boil it TO © it 
| be fore you put it in, 


A Lamb Pye.” x 


UT a hind quarter of lamb into thin Nlices, 
ſeaſon it with ſweet ſpices, and lay it in the 
ye, mix'd with half a pound of raiſins of the ſun 
oned, half a pound of currants, two or three 
Spani iþ 1 potatoes boil'd, blanched, and fliced; or 
an Ae. bottom or two, with prunella 8, dam- 
ſons, gooſberries, and cloſe the pye; when *tis baked 
eng a caudle for it. 


A Chicken Pye. 


AKE fix ſmall chickens; roll up a piece of 

butter in ſweet ſpice, and put it into them; 
thcn ſeaſon them, and lay them in the pye, with 
the marrow of two bones, with fruit and preſerves, 
AS the lamb pye, with a caudle. 


A Lumber Pye. 


AAK E a pound and a halt of a fillet of veal, and 
mince it with'the fame quantity of beef-ſuet ; ; 
ſeaſon it with ſweet - ſpice, five pippins, an handful 
of ſpinage, and a hard lettuce, thyme and parſley : 

mix it with a penny grated white loaf, the yolks of 
eggs, ſack and orange-flower water, a pound and a 
half of currants and preſerves, as the lamb pye, 
with a caudle. An humble pye is made the fame 


wad 
A Lamb 1. 


UT a hind quarter of lamb into thin flices z 
ſeaſon it with ſavoury ſpice, and lay them in 


into it a lear. 
| A Mute 


- * wn luise. 
| Al Mutton Pye. 


E ASON your Mutton-ſteaks with favoury 
8 ſpice; fill the pye, lay on the butter, and cloſe 
the pye: when it is baked, toſs up a handful of 
chopp'd capers, cucumbers and eee in e gravy, 
and * and drawn butter. 


A Pigeon Pye. 


RUS 8 and ſeaſon your pigeons with ſavoury 

ſpice, lard them with bacon, and ſtuff them 
with forc*dMeat, and lay them in the pye with the 
ingredients for ſavoury pyes, with butter, and cloſe 
the pye. A Lear. A chicken or capon pye is 
made the ſame way. | 


A Battalia Pye. 


A K E four ſmall chickens, four ſquab pigeons, 

four ſucking rabbets; cut them in pieces, ſea- 
en them with ſavoury ſpice ; and lay them in the 
pye, with four ſweetbreads ſliced, and as many 
ſheepꝰs- tongues, two ſhiver'd pallets, two pair of 
lamb-ſtones, twenty or thirty coxcombs, with ſa- 
voury balls and oyſters. Lay on butter, and cloſe 


the pye. A Lear. . 
A Weats-Tongue Pye. 
ALF boil the tongues, blanch and ſlice them; 
ſeaſon them with ſavoury ſpice, with balls, 
fliced lemon and butter, and cloſe the pie. When 
it is baked, pour into it a ragoo. = 


To pickle Oyſters. 


AKE a quart of oyſters, and waſh them in 
their own liquor very well, till all the gritti- 


nels is out; put them in a fauce-pan or ſtew-pan, 
and ſtrain the liquor over them, ſet them on the fire, 
and ſcum them; then put in three or four blades of 
mace, a ſpoonful of whole pepper-corns z when you 


think — are boiled enough, throw in a 2 of 
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white- wine; let them have a thorough ſcald ; then 
take them up, and when they are cold, put them in 
a pot, and pour the liquor over them, and keep 
them for uſe. Take them out with a ſpoon. 


Jo collar Eels. 


AK E your Eel and cut it open; take out the 
bones, and cut off the head and tail, and lay 
the Eel flat 1 dreſſer, and ſhred ſage as fine as 

ſſible, and mix it with black per beat, nut- 
ä 2 5 grated, and ſalt, and lay it all Sher the Eel, 
and roll it up hard in little cloths, and tye it up tight 
at each end: then ſet over ſome water with pepper 
and falt, five or ſix cloves, three or four blades of 
mace, a bay-leaf or two; boil it and the bones and 
head and tail together; then take out the head and 
tail, and put it away, and put in your Eels, and 
let them boil till they are tender; then take them 
out of the liquor, and boil the liquor longer ; then 
take it of, and when it is cold put it to your Eels, 
but do not take off the little cloths till you uſe 
them. | 


To pot Lobſters. 


AK E a dozen of large lobſters; take out all 

the meat of their tails and claws after they are 
boiled ; then ſeaſon them with beaten pepper, falt, 
cloves, mace, and nutmeg, all finely beaten and 
mixed together ; then take a pot, put therein a lay- 
er of freſh butter, upon which put a layer of lob- 
ſter, and then ſtrew over ſome ſeaſoning, and re- 
peat the ſame till your pot is full, and your lobſter 
all in; bake it about an hour and an half, then ſer 
it by two or three days, and it will be fit to eat. 
It will Keep a month or more, if you pour from it 
the liquor when it comes out of the oven, and fill it 
up with clarified butter. Eat it with vinegar. 


Hung 
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Hung Beef. 
| AKE a ſtrong brine with bay-ſalt, and pe- 
tre-falt, and pump-water, and ſteep therein a 
rib of beef for nine days; then hang it up in a chim- 


ney where wood or ſaw-duſt is burnt; when it is a 


little dry, waſh the outſide with blood two or three 
times, to make it look black, and when it is dried 
enough, boil it for uſe. 


To roaſt a Cod's Head. 


AKE the head, waſh and ſcour it very clean, 
then ſcotch ic with a knife, and ſtrew a little 
ſalt on it, and lay it on a ſtew-pan before the fire, 
with ſomething behind it ; throw away the water that 
runs from it the firſt half hour, then ſtrew on 
it ſome nutmeg, cloves and mace, and falt, and 
baſte it often with butter, turning it till it is enough. 
If it be a large head it will take four or five hours 
roaſting 3; then take all the gravy of the fiſh, as much 
white-wine, and more meat-gravy, ſome horſe-ra- 
diſh, one or two eſchalots, a little ſliced ginger, 
ſome whole pepper, cloves, mace, and nutmeg, a 
bay-leaf or two; beat this liquor up with butter 
and the liver of the fiſh boiled, and broke, and 
ſtrained into it, and the yolks of two or three eggs, 
ſome oyſters and ſhrimps, and balls made of 61h, 
and fried fiſh round it, Garniſh with lemon and 
horſe- radiſn. | | 


To pickle Ox-Palates. 

FAKE your palates and waſh. them well with 
| ſalt in the water, and put them in a pipkin 
with water and ſome ſalt, and when they are ready 
to boil, ſcum them very well, and put into them 
whole pepper, cloves and mace, as much as will 
give them a quick taſte: when they are boiled ten- 
der (which will require four or five hours) peel them 


and cut them into ſmall pieces, and let them cool; 
2 | then 
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then make the pickle of white-wine vinegar, and as 

much white-wine; boil the pickle, and put in the 

ſpice as was boil'd in the palates, and a little freſh 

ſpice: put in fix or ſeven bay-leaves, and let both 

pickle and palates be cold before you put them toge- 
ther; then keep them for uſe. 


o make @ Ragoo of Pigs-Ears. 


AK E a quantity of pigs-ears, and boil them 
in one half wine and the other water ; cut 
| 83 in ſmall pieces, then brown a little butter, and 
put them in, and a pretty deal of gravy, two ancho- 
vies, an eſchalot or two, a little muſtard, and ſome 
ſlices of lemon, ſome ſalt and nutmeg: ſtew all theſe 
together, and ſhake it up thick, Garniſh the diſh 


with barberies. 
Beef to Collar. 


＋ AK E beef and ſeaſon it with ſalt and pepper 
and ſpice, and put in a pound with a pint of 
claret, then roll it up with tape, and bake it in this 
liquor with brown bread. 


To make Collard Beef 


AKE a flank of beef, falt it with white falt, 
and let it lie forty-eight hours; then waſh it, 
and hang it in the wind to dry twenty-four hours; 
then take pepper, ſalt, cloves, mace and nutmegs, 
and falt-petre, all beaten fine, and mix them toge- 
ther, and rub it all over the inſide, and roll it up 
hard, and tye it faſt with tape; put it in a pan with 
a ſew bay: leaves, and four pounds of butter, and co- 
ver the pot with ryc-paſte, and bake it with houſe- 
hold bread. 


Oyſter Loaves. 
AK E a quart of middling oyſters, and waſh 


them in their own liquor; then ſtrain them 

thro? a flannel, and put them on the fire to warm; 
then 0 three quarters of a pint of gravy and put 
to 
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to the oyſters, with a blade of mace, a little white 
pepper, a little horſe-radiſh and a piece of lean ba- 
con, and half a lemon; then ſtew them leiſurely. 
Take three penny loaves, and pick out the crumb 
clean; then take a pound of butter, and ſet on the 
fire in a ſauce-pan that will hold the loaves, and when 
it is melted, take it off the fire, and let it ſettle; then 
pour off the clear, and ſet it on the fire again with 
the loaves in it, and turn them about till you find 
them criſp; then put a pound of butter in a frying- 
pan, and with a dredging-box duft in flower till you 
find it of a reaſonable thickneſs, then mix that and 
the oyſters together; and when ſtewed enough take 
out the bacon, and put the oyſters into the loaves; 
then put them into a diſh, and garniſh the loaves 
- with the oyſters you can get in, and with ſlices of 
lemon; and when you have thickned the liquor, 
{queeze in lemon to your taſte; or you may fry the 
oyſters with batter to garniſh the loaves. 


To flew Oyſters in French Noll. 

IAK Ea quart of large oyſters; waſh them in 

1 their own liquor, and ſtrain it, and put them 
in it with a little falt, ſome pepper, mace, and ſliced 
nutmeg 3 let the oyſters ſtew a little with all theſe 
things, and thicken them up with a great deal of 
butter; then take ſix French rolls, cut a piece off 
the top, and take out the crumb, and take your 

., oyſters boiling hot, and fill the rolls full, and ſet'em 

near the fire on a chafing-diſh of coals, and let them 
be hot through, and as the liquor ſoaks in, fill them 
up with more, if you have them, or ſome hot gra- 
vy: So ſerve them up inſtead of a pudding. 


A Veal Pye. 


R AISE an high pye, then cut a fillet of veal 
into three or four fillets, ſeaſon it with ſavoury 
ſpice, a little minced fage and ſweet-herbs; lay it 


uy 


* 
% 
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in the pye, with ſlices of bacon at the bottom, and 
| betwixt each piece lay on butter, and cloſe the Pye. 


A Turkey Pye. 


ONE the turkey, — — it with ſavoury ſpice; 
f and lay it in the pye with two capons, or two 
wild- ducks cut in pieces to fill up the aner lay 
on butter, and cloſe the Pye. | | 


4 Florendine of a Kidney of 2 eal. 


HR E D the kidney, fat and all, with a little 

ſpinage, parſley and lettuce, three pippins and 
orange peel; ſeaſon it with ſweet ſpice and ſugar, and 
a good handful of currants, two or three grated biſ- 
— ſack and orange: flower. water, two or three 
eggs; mix it into a body, and put it into a diſh, be- 
ing cover'd with puff. paſte, lay on a ais. and 
n the brim. 


A Marrou-pudding. IS 


0112 quart of cream or milk, with a ſtick of 
cinnamon, a quarter*d nutmeg and a large mace, 
then mix it with eight eggs well beat, a little ſalt, 
ſugar, ſack, and orange- flower - water, ſtrain it, 
then put to it three grated bifkets, an handful. of 
currants, as many raiſins of the ſun, the marrow of 

two bones, all in four large pieces, then gather to a 
body over the fire, then put it into a diſh, having 
the brim thereof garniſh*d with puft-paſte, and raiſed 
in the oven; then lay on the four pieces of marrow, 
knots and paſtes, fliced citron and lemon-peel. 


A Catves- Foot Pudding. 


AK E Calves-feet, ſhred them very fine, and 

mix them with a penny-loaf grated and ſcald- 

ed with a pint of cream; put to it half a pound of 

ſhred beef ſuet, eight eggs, and a handful of plumpꝰd 

currants; ſeaſon it with ſweet ſpice and ws 
| lit 
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little fack and orange. lower water, the marrow of 
two bones; then put it in a veal caul, being waſhed 
over with batter of eggs, then» wet a cloth and 
put it therein, tie it cloſe up; when the bot boils, 

put it in; boil it about two hours, then turn it in a 
diſh, and ſtick on it ſliced almonds and citron ; let 
the fauce'be ſack and orange-flower-water, with le- 
mon-juice, ſugar and drawn butter. 


To. ' ff 4 ns: or Leg of Marco 
with Oyſters. 


A K E à little grated bread, ſome beef- Tp 

yolks: of hard eggs, three anchovics, a bit of 
an onion, falt and pepper, thyme and winter: ſa- 
vory, twelve oyſters, ſome nutmeg grated : Mix 
All theſe together, and ſhred them very fine, and 
work them up with raw eggs like a paſte, and ſtuff 
your Mutton under the ſkin in the thickeſt place, 
or where you pleaſe, and roaſt. it; and for ſauce 
take ſome of the oyſter-liquor, ſome claret, two or 
three anchovies, a little nutmeg, a bit of an onion, 
the reſt of the oyſters: Stew all theſe together, then 
cake out the onion, and put it under the Mutton. 


Sauce for boil d Mutton, 


TP A K E a piece of liver as big as a pigeon's egg, 
and boil it tender, with half a handful of par- 


Ney and a few ſprigs of pot thyme, with the yolks 
of three or four eggs boiled hard, bray them with a 
#poon till they are diſſolved; then add one anchovy 
waſhed and ſtripped from the bone, *thyme; beaten 
pepper and grated nutmeg, with a little ſalt; put 
all theſe together in a fauce-pan, with a glaſs. of 
white-wine, and the gravy that has drained from 
your leg of Mutton after it is taken out of the pot, 


3 


or a quarter of a pint of the liquor the Mutton is 


boiled in: Mix it all together, and give it a boil, 
then beat it up with three ounces of butter: you 
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may add a tea-ſpoonful of vinegar, which takes off 
a ſweetneſs. it's apt to have: it's beſt to make the 
fauce thick, or it will be too thin when the mutton 
is cut. | 


To boil a Pike. 

I open a living Pike, gut it, and ſcour the 
C outſide and inſide very well with falt, then waſh 
it clean, and have in readineſs a pickle to boil it in, 
water, vinegar, mace, whole pepper, a bunch of 
ſweet herbs, and a {mall onion 3 there muſt be liquor 
enough to cover it; when the liquor boils put in the 
Pike, and make it boil ſoon, (half an hour will boil 
a very large Pike;) make your ſauce with white- 
wine, a little of the liquor, two anchovies, ſome 
ſhrimps, or lobſter, or crab; beat and mix with it 
grated nutmeg, and butter flower*d to thicken it; 

r your ſauce over the fiſh, garniſh'd with horſe- 
radiſh and ſliced lemon, 
Soles to flew. | 
5 HEN your Soles are waſh'd, and the fins 
| cut off, put them into a ſtew-pan, with no 
liquor but a quarter of a point of white-wine, ſome 
mace, whole pepper, and ſalt; when they are half 
ſtew'd, put in ſome thick cream, and a little piece of 
butter dipp'd in flower; when that is melted, put in 
ſome oyſters with their liquor, keep them often 
ſhaking, till the fiſh and oyſters ate enough, or that 
the oyſters will break; ſqueeze in a little piece of 
lemon, give them a ſcald, and pour it into the diſh; 
2 To roaſt a Pike. 
T AK Ea large Pike, gut it, and clean it, and 
| lard it with cel and bacon, as you lard a 
fowl ; then take thyme and ſavoury, ſalt, mace, 
and nutmeg, ſome crumbs of bread; beef-ſuet, and 
parſley ; ſhred all very fine, and mix it up with 
raw eggs 5 make it in ng pudding, and put * 
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the belly of your Pike, ſkewer up the belly, and 
diſſolve the anchovies in butter, and baſte it with it; 
put two ſplints on each ſide the Pike, and tye it to 
the ſpit, melt butter thick for the ſauce, or if you 
pleaſe, oyſter-ſauce, and bruiſe the pudding in it. 
_ Garniſh with lemon. | 0 

To roaft a Pike in Embers. * 
W HEN your fiſh is ſcal'd, and well dry'd in 

a cloth, make a pudding with ſweet herbs, 
grated bread, and onion, wrapt up in butter; put 
it into the belly, and ſew it up, turn the tail into the 
mouth, and roll it up in white paper, and then in 
brown, wet them both, and tye them round with 
packthread; then rake it up in the Embers, and 
let it lie two or three hours, then take it up, and 
take the pudding out of the belly, mix it with the 
ſauce, ſuch as is uſually made for fiſh, and ſerve it up. 


A Ragoo of Sweet-breads. 


AKE your Sweet-breads and ſkin them, and 

put ſome butter in the frying-pan, and brown 
it with flour, and put the Sweet-breads in ; ſtir them 
a little, and turn them; then put in ſome ſtrong 
broth and muſhrooms, ſome pepper and falt, cloves 
and mace ; let them ſtew half an hour; then put in 
ſome forc*d-meat balls, ſome artichoke-bottoms cut 


mall and thin; make it thick, and ſerve it up with 


Nic*d lemon. J c 
A Ragoo of Oyſfers. 

P U into your ſtew- pan a quarter of a pound of 
butter, let it boil; then take a quart of oy- 
ſters, ſtrain them from their liquor, and put them, 
to the butter; let them ſtew with a bit of eſchalot 
ſhred very fine, and ſome grated nutmeg, and a 
little ſalt; then beat the yolks of three or four eggs 
with the oyſter- liquor and half a pound of butter, 
and ſhake all very well together till *c15 thick, and 
_- | ſerve 
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ſerve it up with ſippets, and garniſh with ſliced le- 
mon. 924 | | l 

To mumble Rabbets and Chickens. © 
UT into the bellies of your Rabbets, or Chic- 
kens, ſome parſley; an onion, and the liver; 
ſet it over the fire in the ſtew-pan with as much wa- 
ter as will cover them, with a little ſalt z when they 
are half boiled take them out, and ſhred the parſley, 
liver; and onion; and tear the fleſh from the bones 
of the Rabbet in ſmall flakes; and put. it into the 
ſtew-pan again with a very little of the liquor it was 
boiled in, and a pint of white-wine, and ſome gra-' 
vy, and half a pound or more of butter, and ſome 
rated nutmeg z when 'tis enough, ſhake in a little 
flour, and thicken it up. with butter. Serve it on 


ſippets. 7 
To flew Muſhrooms. - 
AAk E ſome ſtrong broth, and ſeaſon it with a 
1 bunch of ſweet herbs, fome ſpice and ancho- 
vies, and ſet it over the Fire till *tis hot; then put 
in the Muſhrooms, and juſt let them boil up ; then 
take the yolks of eggs, with a little minced thyme 
and parſley; and ſome grated nutmeg, and ſtir it 
over the fire till *cis thick. Serve it up with ſliced 
lemon. | 


To collar a Calf Head. 


AK E a Calf 's Head with the ſkin and hair 

1 upon it; then ſcald it to fetch off the hair; 
then parboil it, but not too much; then get It clean 
from the bones while it is hot; you mult ſlit it on 
the fore-part; ſeaſon it with pepper, falt, cloves, 
mace, nutmeg, and ſweet-herbs, ſhred ſmall, and 
all mix*d together with the yolks of three or four 
eggs, and ſpread it over the Head, and roll it up 
hard. Boll it gently for three hours, in juſt as 
much water as will cover it; when *tis tender *cis 
boiled enough. If you do the tongue, firſt boil it 
3 C 2 and 
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and peel it, and ſlice it in thin ſlices, and likewiſe 
the palate, and put them and the eyes in the inſide 
of the Head before you roll it up, When the Head 
is taken out, ſeaſon the pickle with ſalt, pepper, 
and ſpice, and give it a boil, addfng to it a pint of 
 white-wine, and as much vinegar. hen 'tis cold, 
put in the collar; and when you uſe it, cut it in 
ſlices. 5 
| To collar Cow-Heels. 


AKE five or fix Cow-Heels or Feet, and 
bone them while they are hot, and lay them 
one upon another, ſtrewing ſome ſalt between; then 
roll them up in a coarſe cloth, and ſqueeze in both 
ends, and tye them up very hard; boil it an hour 
and half; then take it out, and when it's cold pur 
it in common ſouce- drink for brawn. Cut off a lit- 
tle at each end, it looks better. Serve it in ſlices, or 
in the collar, as you pleaſe. 


A Tanſy. 


OIL a quart of cream or milk with a ſtick of 
cinnamon, quarter*d nutmeg, and large mace ; 
when half cold, mix it with twenty yolks of eggs; 
and ten whites ; ſtrain it, then put to it four grated 
biſkets, half a pound of butter, a pint of ſpinage- 
Juice, and a little tanſy, fack, and orange-flower- 
water, ſugar, and a little ſalt; then gather it to a 
body over the fire, and pour it into your diſh, being 
well butter'd: When it is baked, turn it on a pye- 
plate; ſqueeze on it an orange, grate on ſugar, and 
garniſh it with ſlicꝰd orange and a little tanſy. Made 
in a diſh; cut as you pleaſe. , 


Scotch Collops. 
'$ UT your Collops off a fillet of veal ; cut them 
thin, hack them and fry them in freſh butter; 

then take them out and brown your pan with but- 
ter and flour, as you do for a ſoop. Do not make 
it too thick; put in your Collops and ſome bacon 
| cut 
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cut thin and fry*d, and ſome forc'd- meat balls iry*d, 
ſome muſhrooms, oyſters, artichoke bottoms, ſliced 
lemon, and ſweet-breads, or lamb-ſtones 5 ſome 
ſtrong. broth, gravy, and thick butter; toſs up all 
together. Garniſh the diſh with ſliced lemon, 


To flew a Rump of Beef. 
EASON your Rump of Beef with two nut- 
megs, ſome pepper and ſalt, and lay the fat fide 

downward in your ſtew-pan ; put to it a quarter of 
a pint of vinegar, a pint of claret, three pints of 
water, three whole onions ſtuck with a few cloves, 
and a bunch of ſweet-herbs; cover it cloſe, and let 
it ſtew over a gentle fire four or five hours; ſcum 
off the fat from the liquor. Lay your meat on ſip- 
pets, and pour your liquor over it. Garniſh your 
diſh with ſcalded greens. e 


To roaft an Fel. 


A K E a large Eel, and ſcour him well with 

falt; then ſkin him almoſt to the tail ; then 
gut, and waſh, and dry him; then take a quarter 
of a pound of ſuet, ſhred as fine as poſſible; put to 
it ſweet-herbs, an eſchalot likewiſe, ſhred very fine, 
and mix it together with ſome falt, pepper, and gra- 
ted nutmeg : ſcotch your Eel on both fides, the 
breadth of a finger*s diſtance, and waſh it with yolks 
of eggs, and ſtrew ſome ſeaſoning over it, and ſtuff 
the belly with it; then draw the ſkin over it, and 
put a long ſkewer through it, and tye it to the ſpit, 
and baſte it with butter, and make the ſauce anchovy 
and butter melted. 


To make a pale Fricaſy. 

AK E lamb, chicken, or rabbets, cut in pie- 

1 ces, waſh it well from the blood, then put it 
in a broad pan or ſtew- pan; put in as much fair wa- 
ter as will cover it; put in falt, a bunch of ſweet- 
herbs, ſome pepper, an onion, two anchovies, and 
ſtew it till *tis enough; then mix in a porrenger ſix 
| C 3 yolks 
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yolks of eggs, 'a glaſs of bite wine, a nutm 


grated, a little ehopp'd parſley, a piece of freſh s 
ter, and three or four ſpoanfuls of cream; beat all 
theſe together, and put it in a ſtew- pan, and: ſhake 


it together till tis thick. Diſh it on ſippets and * 
niſh with ED lemon. 9 422 


A 


* To fickle Opfers. POE 
O” PEN your- Oyſters, and get the grit from 
chem, and ſte them in their own liquor in an 
earthen, pipkin till they are tender; then take up the 
Ae, and cover them, that they may not be diſ- 
coloured; then increaſe the liquor with as much 
more a and let it boil till one third is conſumed; 
then put ycor oyſters into your pot or barrel, laying 
between the rows ſome whole pepper and ſpice, and 
a few bay - leaves; and when. the pickle is cold, put 
it = ou . and keep chem Yu; Joſe, co. 
vere 


oy haſh 4 Calf" + Head, 


011 your Calf s Head almoſt enough * = 

when tis cold, cut. the meat in thin ſlices clean 
from the. bone, and put it into a ſtew- pan, with ſoms 
ſtrong broth, a glass of white- wine, ſome oyſters 
and their liquor, a bunch of ſweet-herbs, two or 
three eſchalots, a nutmeg quarter d, and let theſe 
ſtew on a ſlow fire till they are enough; then put in 
two or three anchovies, the yolks of four eggs well 


beaten, and a piece of butter, and thicken it up; 


then have ready fry'd ſome thin ſlips of bacon, ſome 
forc'd-· meat balls, ſome large oyſters dipp*d in but- 


ter ; the brains firſt boiled and then fried, ſome 
ſweet- herbs cut in ſlices, ſome lamb-ftones cut in 


rounds; then put your haſh in your diſh, and the 
other things, Kine round and ſome on 1t. Garniſh 
= diſh with EEE lemon, ah, 


- 
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Zo male Scorch "Collops. 5 


U T thin lices out of a Leg of Veal, as. 1 
as you think will ſerve for a diſh, and hack 
hem, and lard ſome with bacon, and fry them in 
butter; then take them out of the pan, and keep 
them warm, and clean the pan, and put into it half 
| #pint of oyſters, with their liquor, and ſome ſtrong 
broth, one or two eſchalots, a glaſs, of white-wine, 

YO. or three anchovies minced, ſome grated nut- 
meg; let theſe have a boil up, and. thicken it with 

ur or five eggs and a piece of butter, and then put 

in your Collops, and ſhake them together till tis 

thick; put dried ſippets on the bottom of the diſh, 
and put your Col lops in, N ſo no 6b as you pleaſe 
| of the TOE in your haſn. 


A Fricaſy of 2 bat 


1 r T. a Fillet of Veal in thin flices, 4 little * 
der than a crown piece, beat them with a row- 
ling. pin to make them tender; then ſteep them in 
milk three hours, take a blade or two of mace, a 
few corns of pepper, a ſmall ſprig of thyme, a lit- 
tle. piece of lemon- peel, a bone of mutton and the 
Veal-bones, ſtew them gently all together for ſauce ; 
if you have no mutton, a little piece of beef, if no 
beef, a ſpoonful of gravy at leaſt; then drain the 
milk from the Veal, and put Ireſh milk into a ſtew- 
pan, and ſtew the Veal in it without falt, for that 
_ curdles the milk; fo ſtew it till it is enough, or you 
may half ſtew ir, and fry it as pale as poſlible; then 
drain it, and ſtrain. the ſauce, and os it up with 
ſome ſalt, flour, and butter, a pretty deal of cream, 
and ſome white-wine ; uſt at the laſt you may ſhred 
2 little parſley, and ſcalding it, ſtrew it upon the 
Veal, and ſqueeze a little] lemon, which will thicken 
the ſauce. You may make the ſame fauce-for this 
[= you do for the boild Turkey, if you like it 


tter. | 
C „ Pulld 


4 


”_ The Com heat Haufeni fe. : 


Pull 4 Chickens. - ao 


OIL kg Chickens near enough. then flea them f 
B and pull the white fleſh all off from the bones, 
ut it in 1 with half a pint of cream, w which 
uft be firſt made ſcalding hot, the gravy that runs 
from the Chickens, a few ſpoopfuls of that liquor 
they were boil'd' in; to this add ſome raw parſley 
ſhred fine, give them a toſs or two over the fire, and 
duſt a little flour upon ſome butter, and ſhake up 5 
with them. Chicks done this way muſt be Killed 
= pri before, and little mare than half boiled, 
pulled in ices as broad as your finger, and 
half fe as long; Jon 42 82 a 3 of white: | 
vine. Len wr 


"ll Hach of _ „% 


FT ER ycu have drawn and waſh'd your 
Chickens, half. boil them; then take them 
up and cut them in pleces, and put them into a fry⸗ 
ing. pan, and fry them in butter, then take them out 
of the pan and clean it, and put in ſome ſtrong 
| broth, Em me white wine, ſome grated nutmeg, a lit- 


tle pepper and falt, a bunch of ſweet herbs, and an 
eſchalot or two; let theſe, with two or three ancho; 1 


vies, ſtew on a ſlow fire and boil u then beat it. 
up with butter and eggs till tis ick. and put your 
Chickens in, and toſs them well together ; z lay ſip- 
5 in the diſn, and ſerve it up with ſliced lemon 


d fried parſley. | 
fine Side-Diſhe. 

\AKE veal, chicken, or rabbet, Re as 5 much 

marrow, or beef- ſuet, as meat; with a little 
chene, lemon. peel, marjoram, two anchovies waſn. 
ed and boned; a little pepper, falt, mace, and 
cloves; ; bruiſe the yolks of hard eggs, ſome oy. 
ters, or muſhrooms; mix all theſe together, and 
chop them, and beat them in a mortar very fine 


chen 
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then ſpread the caul of a breaſt of veal on a table, 
and lay a layer of this, and a layer of middling ba- 
con, cut it in thin ſmall pieces, and roll ĩt up hard 
in the caul, roaſt or bake it, as you like; cut it in- 


lin flices, - and my it in your diſh, with a rich | 


17 5 . f 


'. Gravy, 10 4 for Ge. 


AA K E a piece os coarſe beef, cover it with 
Water; ile it has boiled ſome time, take 


1 une ment, beat it very well, and cut it in pieces 
to let out the gravy 3. then put it in again, with a 
bunch of ſweet-herbs, an onion ſtuck with cloves, 

a little falt, ſome whole pepper; let it ſtew, but 
a boil; when i it is of a brown colour it is enough 3 
take i it up, put it in an earthen pot, and let it ſtand 
to cool ; when it is cold ſcum off the fat; it will 


keep a week unleſs the weather be very hot. If 


for a brown fricaſy, put ſome butter in your fry- 
ing pan, and ſhake ih a little flour as it boils, and 


put in ſome gravy, with a'glaſs of claret, and flake 


up the fricaſy in it. If for a white fricaſy, then 
melt your butter in the gravy, with a little white- 


wine, a e or two of FIN, and the yolks of 


2% 
An Amules of Exer he fovoury 2 ay. 


JAKE a dozen of eggs, beat them very well, N 


and ſeaſon them with falt, and a eee 
95 have your frying-pan ready with a good deal of 
freſh butter in it, and let it be thoroughly hot; then 


put in your eggs, with four ſpoonfuls of firong gra- 
vy, and have read y parſley, and a few chieves cut, 
and throw them over it, and when it is enough turn 
: z and when done, un it, and * orange of 


0 over it. 
2 pr 


% 


wx 
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ar e 
Faß of Rable rt 
ur dd waſh your-Rabbets very weil, and 

| put them in a. frying-pan, with a pound of 

butter, an onion ſtuck with cloves, a bunch of 

ſweet-herbs, and ſome falt; let it ſtew till it is 

enough ; then beat up the yolks of ſix eggs, with 

a glaſs of White-wine, à little parfley ſhred, a nut- 

meg grated, and mix it by degrees with the 

in your pan, and ſhake it till ic is thick, and ſerve 

it up on fippets, Garniſh, the diſh with fliced le. 


(2546.5 2308 A Fricaſy of Tripe. XJ 10 4 oy 
Pre Tripes, and cut and ſcrape ther 
. deb an the too tuff; cur chem ip pieces 
two inches. uare, and then cut them acroſs, from 
corner to corffer, or in what hape you. pleaſe 3. put 
them into a-ſtew-pan, with half as much. white 
wine as wilf cover them, ſliced ginger, whole pep- 
per, and a blade of mace, "a fttle ſprig of roſemary, 
and a bay-Naf, an onion; or a ſmall clove. of ;gar- 
ick; wen it begins to ſtew, a quarter of an hour 
will do it; then take dus the herbs and onion, and 


» 


* 


| put in à Httlk ſhred parſley, the Juice of a lemon, 
h and a little piece of anchovy ſhred ſmall, a few 
k ſpodiifols of cream, the yolk of an egg, ot a piece 


of butter > falt it to your taſte; when, I's in the 
dim, y ay lay on à little boiled ſpihage and 
{© 1890 DOOR eee * Is 22 4 , 
n u Fricaſy of double Tripe. 
Wurde rie n nes tro inches long, and, 
SO Put ir into a ſtew-pan 3 put to it a quarter of 
2 pom Uf capers, as much camphire ſhred, half a 


Ei an 


rr 


pint of ſtrong broth, as much white-wine, a bunch 
of ſweet-herbs, a lemon ſhred ſmall; ſtew all theſe 
together till it is tender; then take it off the fire, 
and thicken up the liquor with the yolks of —_ or 
VF four 


= 
„ 
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four eggs, a ago parſley boiled green and chopt, 
_ fome grated nutmeg and ſalt; ſhake it well toge- 
is ave it on fippets; garniſh with lemon, 


A Fricaſy of Ou- Palats. a 


N 1 AK E the gravy thus: Take two pounds of 
7 beef, cut it in little bits, and put it in a 
ſauce- pan, with a 2. quart of water, ſome falt, ſome 
whole pepper, an onlon, an eſchalot or two, two 
or (three anchovies, a bit of horſe-radiſh ; let all 
theſe ſtew till it is ſtrong gravy; then ſtrain it out, 
and ſet it by; then have ten or twelve Ox-palats, boil 
them till they are tender, and peel them, and cut 
them in ſquare pieces; then flay and draw two or 
three 8 rok] and cut them between every joint, 
and ſeaſon them with a little nutmeg, ſalt, and ſhred 

thyme, and put them in a pan, and fry them with 
butter; when they are half fry'd, then put in half 
your gravy, and all your Palats, and let them ſtew 
together, and put the reſt of your gravy into a ſauce- 
Pan, and when it boils, thicken it up with the yolks 
of three or four eggs, beaten with a glaſs of white- 
Wine, and a piece of butter, and 3 or 4 ſpoonfuls 
of thick cream; then pour all into your pan, ſhake 

it well together, and diſh it t up; 3 2 7 with pic- 


kKled grapes. 
A Fricaſy of great Plaice or - Floungers. 
R. N your knife all along upon the bone on the 
back- ide of your Plaice, then raiſe the fleſh 
on both ſides from the head to the tail, and take 
out the bone clear; then cut your Plaice in fix col- 
| dry it very well from the water, ſprinkle-it 
with ſalt, and flour it well, and fry it in a very hot 
of beef · dripping, ſo that it may be criſp z take 
it out of the pan, and keep it warm before the fire; 
then make clean the pan, and put into it oyſters and 
their liquor, ſome white- wine, the meat of the ſhell 
pf a crab or two: mince half the Oyfters, ſome gra- 
ted nutmeg three anchovies: let all theſe ſtew up 
* together 3 5 
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together ; ; then put in half a pound of butter, and 
put. in your Plaice, and toſs them well together, od... 
_ diſh them on ſippets, and pour the ſauce over them; 
garniſh the diſh with yolks of hard eggs minced, 

and ſliced lemon. # After this manner do . 
or N ges or” þ . 


25 fricoſy Ee. eh 
Mp E Fn butter according to the quantity of 
? fiſh. you have, melt it thick, cut your fiſh 
in pieces in. length and breadth three fingers, then 
put them and your butter into a frying or ſtew. pan ; 
it muſt not boil too faſt, for fear of breaking the 


fiſh, and turning the butter into oil; turn them often 


till they are enough; put in a bunch of ſweet herbs 
at firſt, an onion, two or three anchovies cut ſmall, 
5 little pepper, nutmeg, mace, lemon: peel, two or 


three cloves; when all theſe are in, put in ſome cla- 


ret, and let them ſtew all together; beat up 6 yolks 
of eggs and put them in, with ſuch £0 as — 4 
pleaſe, as oyſters, muſhrooms, and capers ; ſhake 
them well together that they do not curdle ; if yu 
put the ſpice in whole, take it out when it is done; 
the ſeaſoning; ought to be ſtewed firſt in a little wa- 
ter, and then the butter melted in that and wine 
Toe re 99 80 e the fiſh in. Jacks do beſt this all 
2 A Craw-þþb Soop. 


4 4 


. your craw-fiſh, and boil Pay in ak. 

falt — ſpice, pull off their feet and tails, and 
"iy them; break the reſt of them in a ſtone-mortat, | 
. ſeaſon them with ſavoury ſpice and an onion, hard 
eggs, grated bread, and ſweet- herbs boiled in ſtrong 
| broth ; ſtrain it; then put to it ſcalded chopt par- 
ſley and French rolls, then put them therein with a 
few dry*d muſhrooms: garniſh the diſh with ſliced 
lemon, and the feet and tails of the craw-fiſh. A 
„ is done the fame erg 0 


69 


boil Mullet, or any fort of Fiſh. | 


To 
1 30 8 your fiſh, and waſh them, faving their 


0 liver, or tripes, roſes, or ſpawn; boil them in 
Water that is ſeaſon'd with falt, white-wine-vinegar, 
White-wine, a bunch of ſweet herbs, a ſliced lemon, 


one or two onions, ſome horſe-radiſh ; and when it 


boils up put in your diſh; and for ſauce, a pint of 
_ oyſters with their liquor, a lobſter bruiſed or min- 
ced, or ſhrimps, ſome white-wine, two or three 
anchovies, ſome large mace, - a quartered nutmeg, 
a whole onion, let theſe have a boil up, and thicken 
it with butter and the yolks of two or three eggs: 

ſerve it on ſippets, and garniſh with lemon. 


TE Wa quart of ſhrimps in half a pint of white- 
wine, a nutmeg grated, and a good piece of 
butter; when the butter is melted, and they are hot 
through, beat the yolks of four eggs, with a little 
white-wine, and pour it in, and ſhake it well, till it 
is of the thickneſs you like; then diſh it on ſippets, 
and garniſh with ſliced lemon. 1 s 
20 butter Crabs or Lobſters. 
XZ QUR Crabs or Lobſters being boiled and cold, 
| take all the meat out of the ſhells and body, 
break the claws, and take out all their meat, mince 
3* ſmall, and put it all together, and add to it two 
ot three ſpoonfuls of claret, a very little vinegar, 
a nutmeg grated 3. then let it boil up till it is tho- 
rough .hotz then put in ſome butter melted, with 
ſome anchovies and gravy, and thicken up with 
the yolks of an egg or two; and when it is Very 
hot put it in the large ſhell, and ſtick it with toaſts. 


Wa fl es 


mw 
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yi K E "hs meat ont. of X Week aa mixit 

well together with ſome 'white-wine, grated 
nutmeg, ſalt, and the juice of a. lemon, or a little 
vinegar, put it into a ſauce· pan and ſtir it over a 
ſlow-fire, with a piece of butter. If they are crabs, 
warm the ſhells and put the meat in again; if lob- 
ſters, in a china diſh; ſome beaten pepper does l 


2 roaff Lobſeers. 3 


IE your Lobſters to the ſpit alive; baſte chem 
with water and ſalt till they look very red, 
and are enough z then baſte them with butter and 
falt, take them up, and ſer little diſhes round with 
the ſauce, ſome . melted butter, — oyſter⸗ 


UCC, 7 , 
Mt | en b 


os few Carpe 


A K E a living Carp and cut him 1 the 1 
| and tail, and fave the blood; then open him 
in 155 belly; take heed you do not break the gall, 
and put a little vinegar into the belly, to waſh out 
the blood; ſtir all the blood with your hand; then 
put your Carp into a ſtew- pan; if you have two 
Darps, you may cut off one of their heads an inch 
below 5 gills, and ſlit the body in two, and put 
it into your ſtew- pan after you have rubbed them 
with ſalt; but before you put them in, your liquor 
muſt boil, a quart of claret, or as much as will cover 
them, the blood you ſaved, an onion ſtuck with 
cloves, a bunch of ſweet-herbs, ſome gravy, three 
anchovies. When this liquor boils up, put in your 
2 and cover it cloſe, and let it ftew up for about 
arter of an hour; then turn it, and let it ſtew a 
Kit tle longer; then put your Carp into a diſh, and 
beat up the fauce with butter melted in oyſter⸗ liquor, 
and pour your ſauce over it. Your milt, ſpawn, 


» 
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and rivets, muſt be Jaid on the top: 1 +4 
with ry'd ſmelts, o . oyſters, F Jpitcheock-egh, * 
ang N45 parſley. 

"Another Ma 2 ts Pew. Carp. 


*. 


11 11 


AK E two Carps, ſcale and rub them well whlh 
1 f, then cut them in the nape of the neck 
and — the tail, to make them bleed; cut up the 

belly, take out the liver and guts, and iG you pleaſe 
to cut each Carp in three pieces, they will eat the 
firmer; then put them in a ſtew- pan, with their 
blood, a quart of claret, a bunch of. ſweet-herbs, 
an Onion; one or two eſchalots, a nutmeg, a few 
2 mace, whole pepper; cover them cloſe and 
3 t them ſtew till they are half enough; then turn 

em, and put in half 4 pound of freſh' butter, four 
anchovies, the liver and Mu taking out the gall, 
and let them ſtew till they are enough; then beat 
the yolks of five or ſix eggs, - with a little verjuice, 
and by degrees mix it with the liquor the Carp was 
ſtewed in: juſt give jt a ſcald to thicken it, then put 
your Carp in a diſh, and your this over it; e 
the * nn ſliced. lemos:' 


0s, To collui. FE . 


* K E a ſide of Salmon, and cut off about a 
handful of the tail; waſh your large piece 
very Pn 6% dry it with a cloth ; then waſh it over 
with the yolks of eggs; then fu ſome forc'd· meat 
with that you cut off the tail; but take off the ſkin, 
and put to it a handful of parboil*d oyſters, a tail 
or two of lobſter, the yolks of three or four eggs 
boil'd hard, ſix anchovies, a good handful of ſweet- 
herbs chopt ſmall, a little ſalt, cloves, mace, nut- 
meg, pepper, and grated bread; work all theſe 
together into a body with the. yolks of eggs, and 
lay it all over the fleſhy part, and a little more pep- 
per and ſalt over the Salmon; ſo roll it up in a collar, 
and bind it with broad tape; then boil, it in water 
and * and 8 but let the liquor boil fits; 
| then 


3 


then put i in your collars,” and a bunch of £ 9 


Herbs, - fliced ginger and nutmeg; let it boil, but 
not too faſt; it will ask near two hours boiling; 


and when it is near enougli take it up; put it in 


your ſouſing. pan, and when the pickle is cold, put 

it to your Salmon, and let it ſtand i in till 1 1 3 
otherwiſe you may pot it after it is boiled, and . 
it up with clarified butter, as you bo (9 5h vr 

Ma will ae ert and beſt. Ps 


n „ 
K. 


Eels td collar,” 
PLIT 9815 down. the 5 7 9 abe he 


bones out clean, make a { oning, \ with ſpi ice 
powder'd, and herbs chopt fine; ſtrew it in, My 


roll them up, and ſew a cloth over each Eel, ſo boil 
them in a pickle made as for tench, and when they 


are boiled enough, lay them out and keep them in 


it; the cloths muſt be taken off when the Een are 


cold. 8 yd 
es 40 Fanifen. Mk 1 
A K E a fide of Veniſon and bone 1 it, and tales 
away all the ſinews, and cut it into ſquare 
collars, of what bigneſs you pleaſe z it will make 


two or three collars; lard it with fat clear bacon, 


cut your lards as big as the top of your finger, and 


as long as your little finger, then ſeaſon your ve- 
niſon with pepper, ſalt, cloves, mace, and nutmeg; 3 


roll up your collars, and tie them cloſe with coarſe 
tape; then put them into deep pots; put ſeaſoning. 
at the bottom of the pot, and freſh butter, and three - 
or four bay leaves; then put in your venifon, and 
ſome ſeaſoning and butter on the top, and over that 
ſome beef. ſuet finely ſhred and beaten ; then cover 
up your pot with 'coarſe paſte; they will aſk four 


or five hours baking; then take them out of the 


oven, and let It ſtand a little; then take out your 
Veniſon, and let it drain well fen the gravy * take 


off all the fat from the gravy, and xd 7 more butter 
8 60 * fat, and ſet it over a gentle fire to clarify ; 


then 
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then take it off. and let it ſtand ä Firtle,” and ſcum 
it well; tlien make your pots clean, or have pots fit 
for ech collar: Par alittle ſeaſoning at the bottom, 
and ſome of your clarmed' butter; then put in you 
Veniſon, and Hill up your pots with clarified butter; 
and be ſure your butter be an inch above the meaty, 
and when *tis thorough cold, tye, it down with dou-" 
ble-paper, and lay a tile on the top; they will keep, 
x gr eight months: You may, if you Pleaſe, when. 
you uſe a pot, put the pot in boiling water a minute, 
and it, will come whole out; Let it, ſtand till it is 
... colds: and ſtick it ging: with bay: leaves, Le Us 
ſprig 0 on 1 the top. F777V;³˙ 8 


tos Th: or Mekes- Ton guü f... 

FT 1 K E Neats-Fongues, and rub them ey Well 
1 with ſalt and water (bay falt is Beſt;) then 
cake! pump: water, With 2 good deal bf alt:petre, 
and fome white ſalt, and Kine cloves and mace, and 
| boil it. well, and ſcum it, and when it is cold put 
your Tongues i in, and let them lie in it fix days; 
then waſh them out of the liquor, and put them in 
a pot, and bake them with bread till they are very 
tender; and when they are taken out of the oven, 
pull off their ſkins, / and put them in the pot you in- 
tend to keep them in, and cover them over with cla- 
Filed hunt They will keep four or five months. 77 


70 collar a Breaf} vf Veal. 
" VA K E a Breaſt of Veal, and bone 1 it, and wh | 
it, and dry it in a clean clorh; then ſhred 
thyme,” wititer-favoury, and parſley, very ſmall; 
and mix it with falt, pepper, cloves,” trace; and 
natmeg ; then ſtrew it on the inſide of your meat; 
and ro it up hard, beginning at the neck end; tye 
ir up with tape; and at it in a pot fit to boil it in, 
ſtanding” upright”: : You muſt boil it in water and 
falt, And a bunch of fwebt- Herbs, when it is boiled 
enough, take it off the fire, and put it in an eatthen 
pot, and when the he is cold pour it over; 2 


3 «4 5x 


G 
: 
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| elle boil ſalt and water ſtrong enough to bear an 
eggs and when that is cold, pour it on your Veal : 


When you ſerve it to the table, cut it in round ſlices. 
Garniſh with Jaurel and fennel. „ 


„ e lar fee... 
"UT off the head of your Pig; then cut the 
body aſunder; bone it, and cut two collars off 
each ſide; then lay it in water to take out the blood; 
then take ſage and parſley, and ſhred them very 
ſmall, and mix them with pepper, ſalt, and nut- 
meg, and ſtrew ſome on every Aae, or collar, and 
roll it up, and tye it with coarſe tape; ſo boil 
them in fair water and ſalt, till they are very tender: 
Put two or three blades of mace in the kettle, and 
_ when they are enough, take them up, and lay them 
in ſomething to cool; ſtrain out ſome of the liquor, 
and add to it fome vinegar and falt, a little white. 
wine, and three or four bay-leaves; give it a boil up, 
and when tis cold put it to the collars, and keep them 
. To pot Beef. ; 3 
FTA KE a good Buttock of Beef, and cut out the 
bone, and lay it flat, and flaſh it in ſeveral 
places; then falt it well, and let it lie in the ſalt 
three days; then take itout, and let it lie in running 
water with a handful of falt-three days longer; 
then take it out, dry it with a cloth, and ſeaſon it 
with pepper, falt, nutmeg, cloves, mace, and two 
. ounces of falt-petre finely beaten 5 then ſhred two 
or three pounds of beef-ſuet, and one pound in 
lumps, and three pounds of butter, put ſome in the 
bottom of the pot you bake it in; then put in your 
Beef and the reſt of the butter and ſuet on the top; 
cover your pot over with coarſe paſte, and ſet it in 
all night with houſhold-bread 3 in the morning draw | 
it, and pour off all the fat into a pot, and drain out 
all the gravy z pull the meat all to pieces, fat and 
lean, and work it into your pots that you keep 5 
. | F W 
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while it is hot, or it will not cloſe fo well; then co- 


ver it with the clear fat you poured off; paper it 
2 'ris yy it *. eng W a month or fix 


2 0 ail VO" Ts Veniſon. 
50 NE a Rump of Beef, or a large Shoulder of 


Mutton; then beat it with a rolling: pin; ſea- 
fon it with pepper and nutmeg ; then lay it twerity- 
four hours in ſheep's-blood 4/ then dry it with a cloth, 
and ſeaſon. it again with pepper, falr, and ſpice: 
Put your meat in the form of a paſte, and bake it as 
> Venifon-Paſty, and make a gravy with the 21 
to. put in when; tis drawn out of the oven, 


Scotth-Collops. 
AKE the ſkin from a Fillet of Veal, and cut 


it in thin Collops, hack and ſcotch them with 


the back of a Knife, d half of them with bacon, 
and fry them with a little brown butter; then take 
them out and put them into another toſſing · pan; 
then ſet the pan they were fry'd in over the fire again, 


and waſh it out with a little ſtrong broth, rubbing 


it with your ladle, then pour it to the Collops 


this every panfull till all are fried; then —_— 


toſs them up with a pint of oyſters, two anchovies, 
two ſhiver'd palates, cock's-combs, lambs-ſtones, 
and ſweat-breads, blanch'd and ſliced, ſavoury balls, 
onions, a faggot of ſweet-herbs; thicken it with 
_ butter, and garniſh it with kmons. 


. Chickens fore 'd with. Oyſters. + | 
T A R D and truſs them z make a forcing with 


rooms, and onions; chop theſe together, and ſeaſon 


egg; then tie them at both ends and roaſt them; 
then make for them a ragoo, and garniſh them wich 


. 


EY . 


5 


| oyſters, - ſweet · breads, parſley, truffles, muſſi· 


it; mix it with a piece of butter and the yolk of an 


CE CI ren oor — — — — r — 
p : 9 — 5 D — 
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we en orange. 1 


upleat" Houſewife. 
0 if A Calf" Head taſpd.”. 1 


1 12 
OUR Calf*s-Head being flit and cleanſad, 
half boiled and cold, cut one fide inte: thin 
picks and -fry it in butter; a them having a tofling- 
an on the ftow wich a ragoo for made-diſhes, tols 
1 up and ftew:it together, and ſcoteh the other ſi 
croſs and croſs, flour, baſte, and boil it. The hath 
being thickened with brown butter; put it in che 
diſh; > lay over and about it fried balls, and the 1 
Niced a. larded with bacon, lemon: peel, and beet- 
root ; then fry the batter of eggs, eee 
carv'd ſippets and oyſters; lay in the Head, and 
place theſe on and about the Head and e 


C 


4 1 
1 


with ſliced orange and lemon. 


5 3 8 


A Ragoo of a Breaſt of rea, 


B 0 NE a Breaſt of Veal, cut a handſome ſquare | 


piece, then cut the other part Into ſmall, pieces, 
brown it in butter, then ſtew and toſs it up in your 
Ragoo for made: diſpes; thicken it with brown but- 
ter; put then the Ragoo in the diſh, lay on the 
ſquare piece dic d, with lemon, rect. breads, lippets, - 
and bacon fry*d in o_ batter of Ep. and , it 


74 


To recover V. eniſos hon it "It 


A K E as much cold water in a tub as will co- 
ver it a handful over, and put in good ſtore 
of falt, and let it lie three or four hours; then take 
your Veniſon out, andi let it lie in as much hot wa- 

ter and ſalt; and let it lie as long as before; then 
have your cruſt in readineſs, and take it out, and 
dry it very well, and ſeaſon it with pepper and ſalt 
pretty high, and put it in your paſty. Do not uſe 


che bones of your Veniſon for PONG: but Set! freſh 
beef or other bones, 


# ah... 


Ho 


90 Compleat Buff, 


Fo to force a Fu £ os 


N 44 K E a good Fowl, kill, pull and draws it, - 

1 then lit the ſkin down the back, and take off 
the fleſh from the bones, and mince it very ſmall, 
and mix it with one pound of beef-ſuet ſhred, and a, 
pint of large oyſters chopp'd, two anchovies, an ef- 
chalor, alittle grated bread, ſome ſweet-herbs ; ſhred 
all theſe very well, and mix them, and make it up | } 
with yolks of eggs; ſo put all theſe ingredients on 1 
the bones again, and draw the ſkin over again; few = 
up the back, and put the Fowl in a bladder; fo beil - | 1 
it an hour and a quarter; then ſtew ſome more oy- — 
ſters i in gravy, and bruiſe in a little of your forc?d- N 
meat, and beat it up with freſh butter; put the Fowl: 
in the middle; pour on the fayoe, and garniſh, with | 
ſliced Je r 5 E 
To boil Fowls hd Cabbage. Res | 
4; AK E a well ſhap'd Cabbage, peel off ſome of . + i 
the out- ſide leaves, and cut a piece out of the ith 
top; then ſcoop out the infide, and fill the hole with [| 
favoury forc*d-meat beat up with two eggs; let it [1h 
be ty'd up as a pudding in a cloth, but firſt pat on | BY 
the top of the Cabbage. When the out-ſide is ten- 
der, lay it between two bon'd Fowls, and on them _ 
all ſome melted butter and flices of dried bacon. - igh 


(25013 20 marinade a Leg of Lamb. - 
FAE Ea Leg of Lamb, cut it in pieces the big- | 
bes of u half-crown ; hack them with the back 
Ga kgife; then tale an eſchalot, three or four an- 
co ſome cloves, mace, nutmeg, all beaten; 
c Vor meat in a diſh, and ſtrew the faloning 

_ overiit, and put it in a ſtew⸗- pan, with as muc 
wie wine as will cover it, and let it lie two hours 3 
then put it all together in a frying- pan, and let it be 
| half es then take it out and drain it through 


Wider, fiving the liquor, and put to your liquor 
Pies Pepper 15 falt, Es half a Pr of . 


D 3 . 
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dip your meat in yolks of eggs, and fry it brown in 

butter; thicken up your ſauce with yolks of eggs 
and butter, and pour it in the diſh with your meat: 
lay fmeet-breads and forc'd-meat balls over your ? 


meat z dip them in eggs, and fry them. Garniſh 
with lemon. | 


Ts: a Legs of Peak, Mutton, er 6 


\AK E out all 2 meat, 8 hed ks fs 
whole; then take the lean of it and make it 
into forc'd-meat thus: To two pounds of your lean 


meat, three pounds of beef. ſuet; take away all 


ſkins from the meat and ſuet; then ſhred both very _ 
fine, and beat it with a rolling: pin, till you know 
not the meat from the ſuet; then mix with it four 
ſpoonfuls of grated bread, half an ounce of cloves 
and mace'beaten, as much pe r, ſome ſalt, a few 
ſweet · herbs ſhred ſmall; mix K al che together with - 


fix raw £ and put it into the ſkin again, and few 
ou 


it up. roaſt it, ſerve it with anchovy-ſaucez 
if -—& bir it, lay colliflower or French-beans under 


it. Garniſh with pickles, or ſtew oyſters and 


- under it, with. R or + * 


in butter. 


B EA * eggs with a little ſalt, grated n nutmeg 


0 ragoo 6 a Breaft of 7 . 


A R your Breaſt of Veal with bacon ; _ 

half boil it in water and ſalt, whole pepper, 

a a bunch of ſweet· herbs; then take it out, and 
duſt it with ſome grated bread, ſweet-herbs. ſhred 

ſmall, and grated nutmeg and falt, all mixed toge · 


ther; then broil it on both ſides, and make a ſauce 
of anchovies and gravy thicken'd up with TIM 


Farniſh, . * 41 
To fry Oyftere. 


ang; 


and thicken it * wien batter, with g 


8 white 


The n W 4s 


wh bread and fine flour; then dip the Oyſters in it, 
and oy, them brown with beef. dripping. 


Bee A-la-mode. RES 


„ Ak E a good Buttock of Beef, interlarde: 
with great lard, rolPd up in ſavoury ſpice a 
ſweets· herbs; put it in a great ſauce- pan, and 


over it cloſe, and ſet it in the oven all A This 


is fit to eat cold. 


4 t Turkey, or Leg of Mi utter 
: A-la-daube. _ 


AR D it with bacon, and half roaſt i it, thai 


4 take it off the ſpit, and put it in as ſmall a pot 
2s will boil it, put to it a quart of white-wine, ſtrong 
\ broth, a pint of vinegar, whole ſpice, bay-leaves, 
Fwect-marjoram, winter-ſavoury, and green onions, 
When it is ready, lay it in the diſh, make fauce 
with ſome of the liquor, muſhrooms, dic'd lemon, 
two or three anchovies ; thicken it with brown: but- 
ter, and garniſh 1 it with ſliced lemon. 


Le of Mutton Aue 

ARD your Mutton and ſlices of Veal with 

bacon roll'd in ſpice and ſweet-herbs, then 
bringing them to a brown with melted lard,” boil 
the Leg of Mutton in ſtrong broth, with all forts of 
ſweet-herbs, and an onion ſtuck with cloves ; 3 when 


it is ready lay it on the diſh, lay round the collops, - 


then pour on it a ragen, and garniſh with lemon and 
orange. 


A broun Erics of of Chickens or Rabbere. 


| 8 them in pieces, and fry them in butter; 
then haying ready hot a pF of gravy, a lit- 


tle claret, and white-wine,” and ſtrong broth, two 


anchovies, two ſhiver'd palats, a faggot of fiveet- © 


herbs, ſavoury balls and ſpice, thicken it wil brown 


: butter, and Kqueezeon it a lemon. 
N D 4 "> 


** 


Aki Erh m er bo 


C1 them in pieces, and waſh them from the 
blood, and fry "them" on a ſoft fire, then put 
them in a rofling- pan, withla little ſtrong broth ; 
ſeaſon them, and toſs ther up. with muſhrooms and 
6yitersz when almoſt enough, put to them a pint of 
cream,. and thicken it wich a bit of DUR er 77 5 
in flour, : , . 


4 Nie ＋ e g 

o T- an hind Quarter of Lamb into 985 fices, 
ſeaſon it with ſavoury ſpides, fweettherbs, and 

- ſhallot; then fry them, and toſs them up in ſtrong 
broth, white-wine, : oyſters, balls and pallats, a lit- 
tie brown butter nde ir, or a bit of a e 
e + n ee ene eff "6) 


7 5 
„ 2 $ y #444 3 


2 00 Sauce e a Holle. d 
JAKE a very little claret, ſome good. gravy, 


a blade of mace, ſome whole pepper and ef- | : 


clade 3 5 let theſè ſtev / a little, then thicken it up with 
butter; roaſt the guts in the Woodcock, and let em 
tun 1 ſippets, or à toaſt of white bread, and lay it 
Fa, our” e and beg the ſauce 1 in ! the 


. _— my * y v oy \ , ; 


a 


we} 17 75 Caren Share: u 
T\ 14 K E fix or eight Cucumcets for fix chjckeng, 
according as they; are in bigneſs, pare and lice 

them with a piece of onion and ſome pepper and ſalt, 

and as much water as will tew them till they, are ten- 
ger ; then toſs them up in ſome: butter.roll'd in flour, 
it: muſt be as thick as you can well make it, without 

5 5 it, which it ig ſubject to; you. may ſtrain it 

through a thin colander into another ſauce-pan, to 
take oat the ſeeds; then heat it, and you may pour 
it upon Age rabbets, or neck of veal. 
© "Is | F wt " Brown 


* 


* 9 "Brown Cucumber e a ein 
p AR E and ice them with a piece 7h onion, 


then pu a piece of butter in the frying-pan, 


and when it is hot put in your cucumbers with flour 


on them, and ſtew. them till they are brown; then 


take them out of che pan with a lice, and ꝑut them 
into a fauce Pan, with a little fance made of broth 
or. gravy . chat is ſavoury 3 when you haye ſo done, 
burn a a piece of butter in a pan, and when it is ſuffi- 


Gir 


cientiy burnt, put your cucumber ſauce in by de F_ 
| and ſeaſon It n EN 5 * 


eto Your taſte, 


' To fry Cucumbers for M atom 6 Saute.. 


1 Y: OU muſt brown' ſome butter in a pan, and cut 


the cucumhers in thin ſlices ; drain them from 
the water, then fling. them 1 into the n, and, when 


hey: are Fry's. brown, put in a a Tele pepper and faltz 


a bit of an onion and gravy, and let them ftew- to- 
gether,” and queeze in ſome juice of lemon; 'hake 
chem well, and put them vndet your Marron. - 


To haſh roaſted. Mutton. 


AK E your Mutton” half roaſted, 2 gi 


ia pieces as big as a half crown; then put into 
your ſauce-pan half a pint of claret, as much ſtrong 
broth or gravy (or water, if you have not the other ) 
one anchovy, an eſchalot, a little whole pepper, 
ſome nutmeg ſliced, ſalt to your taſte, ſome oyſter- 
liquor, a pint of oyſters; let theſe ſtew a little, then 
put im the meat, and a few capers and camphire 


ſbred . when it is hot thropgh, thicken it up with 
a piece of freſh butter rolPd'in flour 3 dry ſippets and 


lay in your diſh, and pour your meat on them: 4 0 
wn On: 5 


20 haſh a Lambs "Wt. 7 


3.0 LL the Head and Neck at moſt a quarter 7 | 


an hour, the Heart five Minutes, and the 
Lig Shas half an hour, the Liver boiPd or fry'd in 


ſlices 


7 — oo ee — 
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| flices (but not haſſ d) lice all the reſt very thin, put 

in the gravy that runs from it, and a quarter of a 
Pint of the liquor they are boiled in, a few fpoonfuls 
of walnut-liquor, or a little elder-vinegar, a little 
ketchup, pepper, falt, and nutmeg, the brains a little 
boil'd and chopt, with half a ſpoonful of flour and 
a piece of butter as big as a walnut mixed up with 
them ; but before you put in the butter, put in four 
middling cucumbers ſlic'd thin and ſtew'd a little 
time, or you may fry them in butter before you 
put them into the haſh, and ſhake them up toge- 
ther; but they are excellent good if only ſtew'd : at 
the time of the year green gooſeberries ſcalded, and 
in grape · time green grapes, to ſtrew on the top. 
"To make a ſavoury Dif of Veal. 


U large collops out of a leg of veal, ſpread _ 
| 0 them be on dreſſer, 1 them => the 
back of a knife, and dip them in the yolks of eggs, 
and ſeaſon them with cloves, mace, nutmeg, falt, 
pepper; then make forc'd-meat with ſome of your 
| veal, and beef. ſuet, and oyſters chopt, ſweet-herbs 
ſhred fine, and the aforeſaid ſpice, and ftrew all 
theſe over your collops ; roll and tie them up, and 

them on ſkewers, and tie them to a ſpit, and 
toaſt them; and to the feſt of your forc'd-· meat add 
the yolk of an egg or two, and make it up in balls, 
and fry them, and put them in the diſh with your 
meat when roaſted, and make the ſauce with ſtrong 
broth, an anchovy, and an eſchalot, and a little 
white wine and ſpice; let it ſtew, and thicken it up 

with butter. Bon Glo rin OonP 3, oo 
8 . Mutton Cutlets, 

UT a neck of mutton bone by bone, and beat 
5 it flat with your cleaver; have ready ſcaſon- 
ing, with grated bread, a little thyme rubb'd to 
poder, ſhred parſley, with grated nutmeg, and 
ſome lemon - peels minced ; then beat up two egen 


The Compleat Houfewife. a 


flour your cutlęts on bath, ſides, and dip them in 
the eggs beat up with a little falt, and then roll 
them in the grated bread and ſeaſoning, put ſome 


butter in your frying-pan, and when it is hot lay in 


your cutlets, and fry them brown on both ſides ; 
for ſauce, take gravy or ſtrong broth, an onion, 
ſome ſpice, a bit of bacon and a bay-leaf, and boil 
them well together; then beat it up with an an- 
chovy, or ſome oyſters, and a quarter of a pint of 
red-wine 3 ſtrow upon your catlets pickled walnuts 
in quarters, barberries, ſamphire or cucumbers, and 
lee em EEE 2 


T0 flew a knuckle of Vea. 
U your Veal in proper pieces, ſeaſon it with 
lt, whole pepper, and large mace, and put 
the bones chopt amongſt. the meat; fill it a little 

more than half full with water; ſtew it ſlowly near 
an hour; then take up the meat, and cover it up 
warm, ſtrain out the ſpice and bones, bray the 
mace: with a little of the liquor, and put in a quar- 
ter of a pint of thick cream and the yolk of an egg; 
if you have no cream, ſome butter dipt in flour, 


ſeald it in well over the fire with the reſt of the li- 


quor, then pour upon the Veal, and ſerve it. 
To dreſs a Neck of Mutton. 
NAK E the beft end of a neck of mutton, and 
cut it into ſtakes; and beat them with a roll- 
mg-pinz then ſtrew ſome falt on them, and lay 


fire, that may not burn them; turn them as they 
heat, and there will be gravy enough to fry them in 
till they are half enough; then put to them broth 

made thus: take the ſcrag end of the mutton, break 
it in pieces, and put it in a eve three pints 
of water, an onion, | ſome falt, and when it firſt 

boils ſcum it very well, and cover it, and let it boil 
an hour; then put to it half a pint of white-wine, a 


Per, 


— 


them in a frying- pan, and hold the pan over a ſoft 


ul of vinegar, a nutmeg quarter d, a little pep- 
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per, a bunch F fweet-herbs ;" {9 cover it again, an 
let it boil till it comes'to a pint then ſtrain it Mo 
#hair*fieve;3and" put this liquor in the frying · pan, 


and let ir fry togettier ein e ; then put in 
1 30) 


5 wp : garniſh With. Pente, : 0 


Card Mutton to eat 4 oat 
A K E. two Loins of Mutton, or a Neck 8 
Breaſt, bone them, and take of all the ſkin; 
then take ſome of the fat off from the Loins, and 
make ſavoury forc d- meat to ſpręead on them, and | 
clap the two inſides together, and where the fleſh is 
thick, cut it, and put in ſome of the fort'd- meat 
firſt beating it with a rolling-pin) and ſraſon it well 
with pepper and fale, beſides the ſpice that is in the 
fore q. meat; roll this up as cloſe as you can, and 
then bind a cloth over it, and ſew it up cloſe; boil 
it in broth, or ſalt and water; and when it is more 
than half boiled, ſtraften the cloth; when enough, 
cut the collar into three pieces, lay upon them heaps | 
of boiled ſpinage, fliced lemon, and pickled bar- 
berries: before you divide your alle, cut a little 

flice off of each end, that they may ſtand well in 
the diſh 3 make ſauce with the bones of the Mutton' 
boiled in ſome of the broth, an. onion, ſome whole 
ſpice, a piece of dry*d bacon, a bay- leaf, an ancho⸗ 
vy, a little piece of lemon- peel, and ſome red wine; 
beat it up with butter, and ſome oyſters, if you 
haye them; this will require near four hours boiling: | 
your collar may be made over-night; you may boi 
a little brown toaſt in your ſauce with walnut pickle 3 

you, ought to make forc d meat enough for balls, ta 


iy and put into the fauce. 2 : 2:1) obera 
: To callania Brea of Mutton. 

AKE adlarge Breaſt of Mutton, Ake off die 

red ſuin, the bones and griltles, then grate 

; Ade bread, a little cloves, mace, Alt, the 885 oy 

theyolks of coat eggs broifed' ſmall; | = 
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2/ewife. 
Urte le A ITI ſhred fine; "mike y our m = 
and flat, and qtre y ſeaſoning e Ger it, Witt four it 
or five anchovies waſl'd and bond; Atllen. roll your 5 | 
meat like! a collar and bind it with cdarſe tape, and | 
bake, boil, or roaſt* it; cut it into three or four » 
pieces, and diſn it with ſtrong gravy. ſauce thick a 1 
en'd with. burter; 01 may fry oyfters and forced- . 
meatballs on it if you pleaſe ; it is yep 1475 cold? 
cut it in ſlices e collar'd beef. r 1 
J collan Beet- I 1 
wee, E a flank and cut tlie if ff, 1 E it in = 
n mp- water, with three handfuls of bay: ſalt 7 
nol an ounce of falt-petre; let it lie in the brine three 
en then take ſome pepper, two nutmegs, and a 
-handful of green ſweet- marjoram, half a hand- 
fol of ſage, ſome roſemary and thyme, all green, 
With a good handful of parſſey; chop the herbs 
ſmall, then lay the beef on the table, cut the lean [it 
piece, and put in the thick fat part, ſtrew it all over 1 
with the herbs and ſpice, then roll it up as cloſe as 7 
you can, tie it very well with tape boand about it; 
then put is into a long pot, and fill it up with the 
| brine it was laid in, tie a wet paper over it, put it 
in an oven when your bread is drawn, let it ſtand 
all night; next day heat your oven hot, and let your 
beef ſtand four hours, then draw it out, and let it 
ſtand i in the liquor, ll ! it is half cold, then take it 
out, and ſtrain your tape and bind it up cloſer: 
you muſt put two middling handfuls of ſalt into the 
herbs when you roll it up. belides the brine ; the 
' roſemary ought” to be chopt fine by 1 and ep * 
© wil" the reſt of the herbs. 


pf Ay erage ax on YE 5 


AY: your Flank of Becf in ham-brine cight or 
ten days, then dry it in a cloth, and take out 
all the leather and the {kin'; ſcotch it tols and croſs, 
ſeaſon it with ſavoury, ſpice, two or three ancho- 
vies, an handful or two of thyme, ſweet matjoram, 

| winter 


re N ame Hrs RO 
nr 2 2 — . 
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-winter-ſavoury,. and onions | ftrew. it on the meat, 


and roll 1 it in a hard collar in a cloth; ſew it cloſe, | 


and tie it at both ends, and put it in a collar-cloth, 
with a pint of claret, and cochineal, and two quarts 
of pump · water, and bake it all night; then take it 
out hot, and tie it cloſe at both ends; then ſet it 
upon one end, and put a weight upon it, and let it 

ſtand till it is cold; then whe, it out of the 1 Nel 

and keep it dry. | 


To heep collar d B ef. 


OU may keep a Collar of Beef two months in 
I a liquor made of one quart of cyder and two 
of ſale ſmall-beer, boil'd with a handfal of faltz if 
it mothers, take it off, and boil it again, and when 
cold put in your | beef 3 firſt keep it as long as you 
can dry, which is to be done by rolling it up in a 
cloth when it is firſt baked, wing it at both ends, 
hanging it up to dry till cold, and taking off the 
cloths, wrap it up in white paper and keep it in a 
dry place, but not near the fire; and when you have 
kept it dry as ee you can, put on 1 8 575 | 
as _; 0 ; 


27 ale Pig. 


. I T * Pig down the bac take out ate the 


bones, wo it from the blood i in three or four 


Waters, wipe it dry, and ſeaſon it with ſavoury ſpice, 
thyme, parſley, 50 ſalt, and roll it in a hard collar; 
tie it cloſe in a dry cloth, and boil it with the bones 
in three pints of water, a handful of ſalt, a quart 

of vinegar, a faggot of ſweet · herbs, whole ſpice, a 
pennyworth of iling-glaſs; when it is boiled tender, 
take it of, and when cold take it out of the cloth, 
and keep it in the pickle. 


' Topot Duc ls or any Fowls, or null Birds. 
RE AK all the Lane of your duck with a roll- 
ing · pin, take out the thigh· bones, and as many 
others * * the duck whole; ſeaſon 
_ 
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it with pepper, falt, nutmeg, and cloves; lay them 
cloſe in a pot with their breaſts down, put in a little 
red wine, a good deal of butter, and lay a ſmall 
weight upon them; when they are bak'd, let them 
ſtand in the pot till they are near cold, to ſack up 
the ſeaſoning the better; then put them in another 
pot, and pour clarified butter on them 3 if they are 
to keep long, put away the gravy ; ifto To _ 
5 put it in: ang care to ſeaſon them well. 


8 | 70 Pot a Swan. 


ON E and ſkin your ſwan, and beat the fleſh 
in a mortar, taking out the ſtrings as you beat 
itz then take ſome clear fat bacon and beat with 
the Swan, and when it is of a light fleſh-colour there 

s bacon enough in it; and when ĩt is beaten till it is 


like dough it is enough; then ſeaſon it with pepper, 


falt, cloves, mace, and nutmeg, all beaten fine; 
mix it well with your fleſh, and give it a beat or two 
all together; then put it in an earthen pot, with a 
little claret and fair water, and at the top 2 pounds 
of freſh butter ſpread over it ; cover it with coarſe 
paſte, and bake it with ee. then turn ĩt out into 
a diſh; ſqueeze it gently to get 'out the moiſture z 
then put it in a pot fit for it; and when it is cold 
cover it with clarified ae and next day =}? 1 
it up; in this manner you may do e, quot k, or 
dee e N 


'To dreſs a Hare. 


LEA your hare, and lard ĩt with bacon; Wo. 


the liver, give it one boil; then bruiſe it ſmall, 

; and mix it with ſome marrow, or a quarter of 4 
pound of beef. ſuet ſhred very fine, two anchovies 
cChopt ſmall, ſome ſweet-herbs ſhred very ſmall, 

ſome g ated. bread, a nutmeg grated, ſome falt, a 
little bit of eſchalot eut fine; ; mix theſe together 
with the yolks of two or three eggs; then work it 
Pp. in a * plece of butter; flour 1 * when. 


1 


. | ; ) 


* 


8 
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your tare | is ſpitted, lay this pudding! in the belly 


3 as” As 


and few it up, and lay it to the fire; ; + bg a diſh un- 


der to receive what comes from the hare ;' baſte it 
well with butter, and when it is enough, put in the 
diſh with. it 4 ſauce made. with a ſtrong 97 - the, 
gravy. of your hare, the fat being taken off,” af 
forme claret 3 boil theleup, and thicken i it up es 
ter : when the hare is cut up, mix ſome of the pud- 


ding with your luce; Sarnilß _ diſh with feed 


. 
I 


lemon. l 
Some, N of; the ns; in 5 K belly, roaſt 


hut⸗ 


Pg 


a piece of bacon, with ſome thyme ; and for. ſauce; 


have melted. butter and d 0 e 
ee from the hare, 2 10 9% Wh j1 1 ly 1. — e & by 


A 


ay FTA Weſt; Sage W 


Jof pump - water, a quarter of a peck of bay- 
Alt, as much of white · ſalt, a pound of petre-falt,' and 


a quarter of a pound of ſalt· petre, a pound; of coarſe 
ſugar, and an ounce of Socho tied up in a rag; boil 


all theſe together very well, and let it ſtand till it. 15 


AKE a pickle as 8 Take a N 


cold; then put in the pork; and let it lie in this 


piekle a fortnight; then take it out, and dry it over 


law. duſt: this-pickle will: da tongues, but you muſt 


frlt let the tongues lie ſix or eight hours in pump- 
water, to take out the ſlimineſs: and when you 


have laid them in the pos , Ary_. them as your 


3 "I 63 5 * 


pork. 8 
"To ſalt a 4% a Han of Baron. 
AK E Eglise Bay- falt, and Put it in a ve 
of Water able to the quantity of bams you 


doz N your pickle ſtrong g enough to bear an egg 
with your bay-ſalt ; then boil and ſcum it very well, 


then let the pickle be thoroughly cold; and put into 


it ſa much red ſaunders as will make it of the colour 
of claret; then let your pickle ſtand three days be- 
fore, you put your hams into it; the hams muſt 


8 


* 


lie 
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De in the pickle three weeks; then carefully dry 
chem where wood is Durt. 27 


N 29 — 1 a dry? ongues. ie: 1% 270 
AK E to every two ounces of falt-petre'a pint 

of petre-· ſalt, and rub it well, after it is finely 
beaten, over your Tongue, and then beat a pint of 
bay-ſalt, and rub, that oh over it, and every three 
days turn it; and when it has lain nine or ten days, 
hang it in wood-ſmoke..to dry. Do a hog's-head 
this way. For a ham of pork or mutton, have a 
quart of bay-falt, half a pound of petrę. falt, a quar- 
ter of a pound of falt-petre, a.quarter, of a pound of 
brown ſugar, all beaten very fine, mix d together, 


. 


2 * 


— 


and rubb'd well over it; Jet it lie a fortnight; turn 
it often, and then hang it up a day to drain, and 
dry it in wood - ſmoke. 1 1 12H by wi . 
1 20 ſali Ham, or Tongues, S 
AK E of Spaniſb ſalt a peck, of falt-petre 
I. four ounces double refin'd ; five pounds of 
very brown ſugar; put to all theſe as much water 
as will Bear an egg; after it is well ſtirr'd lay in the 
Hams fo that they are coyered with the pickle; let 
them lie three weeks, if middling Hams, if large a 
month; when you take them out, dry them well in 
a cloth, and rub them with bay- ſalt, then hang them 
up to dry, and ſmoke them with ſaw - duſt every day 
for a fortnight together; the chimney you hang 
thenrin muſt be of a moderate heat, the pickle mult 
be raw, and not boil'd, This quantity is enough ta 
ſalt fix hams at a time. When you take them out; 
you may boil the pickle, and ſkim it clean, putting 
in ſome freſh ſalt. If you keep your hams till they 
are dry and old, lay them in hot grains, and let them 
lie till cold, then wrap them up in hay, and boil 
them tender; ſet them on in cold water when they 


— . 


1 
+ 


are dry, the houghs being before ſtopp'd. with falr, 
and ty*d up cloſe in brown paper, to keep out the 


flies, 


E | \ X FH 4% Neats 


- 

l 
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Neats Hearts,” "Tongues, or Hogs Cheeks do 
well in the ſame e ; he ben way Is to rab Hams 
with bay-ſalt ander three or _ ws W you 
1 nn A 1 e t e ELIEA F FT 
| AKE ae lie ies are n 
f ' four pounds of bay. falt, four pounds of "white- 
falt, a pound of petre-fatt,” a quarter of a pound of 
NE fee.” two ounces of. runella-falt, a pound of 
brown ſugar.z let it boil a quarter of an hour; ſcum 
it well, and when it is cold ſever it from the bottom 
into the veſtel gon keep ir n. 1 e tba 

Let Harms lie in this pick le four or five weeks. 


A Clod of Dusch Beek ax long. OO ban 

_ © Tongues a Fortnight. 1 

Collard Beef eight or ten days.” age = fe 
Ks en, or with Wan a, acne | 

| To make Dutch Beef. \ 


AKE the lean part of a Buttock of Beef K. ; 
'T rub it well with brown ſugar all over, and let 
-it lie in a pan or tray two or three hours, turning it 
three or four times; then falt it well with common 
falt and ſalt-petre, ad let it lie a fortnight, 'turnin 
it every day ; then roll it very ſtrait in a coa 
cloth, and put it in a cheeſe preß a day and a night, 
and hang f it to dry in a chimney. When you boil 
it, you muft put it in a cloth: When 825 it a 
Vill cut out into ſhivers as Dutch E 


To ary Mutton to cut out in Shivers as 


- Dutch-Beef. 


A KE a Hg Leg of Mutton, PEER "PM 

half a pound of 8 Tr, and rub it hard 

af over your Mutton, and let it lie twenty-four 
hours; then take an ounce and half of falt- petre, 
and mix it with a pound of common falt, and rub 
that all over the Mutton every other day, till *tis 
al on, and let it lie nine days 1 keep the 
2 Ike 


_ 
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nnn free from brine, then hang it up dry three a 1 
then ſmoak it in a chimney where wood is burnt; 
the fire muſt not be too hot; a fortnight will dry it: | Y 
Boil it like other hams, and when bi cold cut * 1 
in ſhivers like Dutch Beef. f 
To ary a Leg of Muttin like Pork. — 
AE EE a large Sia of fMaurton, and beat it down 5 i 
1 Hfattiſh with a cleaver; to make it like. Vt. 4x 
PBalia ie ham; then take fix penny-worth of falt- -petre, 
and beat ic fine; and rub it all oer your Mutton; | 
and let it lie all night; then make a pickle with il 
bay-falt and ptimp-watet; ſtrong enough to bear an = 
egg, and put your Mutton 110 it, and let it lie | | 
f 


ten days; then take it out, and hang it in a chimney 
where wood is burnt, till tis thorough dry, which 
will be about three weeks. Boil, it with hay, till ris 
very render z. do] it in cool. weather, Kod it will not _— 
wp well. | .M 

ith ſalt B Baron. 2M 


TUT your Flitches of Bacon very Rees make 

no holes in it: To about threeſcore pounds of 
Bacon, ten pounds of ſalt; dry your falt very well, 
and make it hot, then rub it hard over the outſide, H 
or ſkinny part, but on the inſide lay. it all over; ls 
without rubbing, only lightly on, about half an inen 9 
thick. Let it ſie on a flat board, that the brine max OE 1 
run from it, nine days; then mix with a quart of 1 
hot ſalt, four penny - worth of falt · petre; and ſtrew 
it all over your Bacon; then heat the reſt of yout 
falt; and put over it, and let it lie nine days longer; ET 1 
then hang it up a day, and put it in a chimney; 15 
where wood is burnt, and there let it hang * i 
weeks or more, as you ſee occaſion.” 


20 pot 8 BR 85 MN 
\C A LE and chine your Salmon down the back, 4 


and dry it well, and cut it as near the ſhape of 
four pot as you can; two nutmegs, near an ounce 


4 
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of cloves and mace, half an ounce of white pepper; 
about an ounce of ſalt; take out all the bones, Pag 
out off the joll below the fins; cut off the tail; ſea- 
fon the faly fide firſt, ' and lay that at the bottom 
of the pot; then rub che ſeaſoning on the other ſide 5- 
cover ĩt with a diſb, and let it ſtand all night. It 
nuſt be put double, and the ſcaly ſide top and bots 
tom. Put butter'on the bottom and top; cover the 
pot with ſome {tiff coarſe paſte ;, three 95 if it is 
4 large fiſh, if not, two Naa Will bake it. When 
it comes out of the oven, let it ſtand half an hour; 
then uncover, it, and raiſe it up at one end that the 
gravy may run out; then put a trencher and a 
weight on it, to preſs out the grayy; melt the but-⸗ 
ter that came from ĩt, but let no gravy. be in it, let 
e butter boil up, And add more butter to it, if 
chere be occaſion. Scum it, and fill the pot with 
the clear butter; when tis cold, paper it WD... 


Salmon or Matkrel to pot. 
F E R you have waſh'd them and cleans*d 
them, dry them in a cloth, cut off the heads 

and tails and fins, cut them down: the bellies, -take 

out the rows, and wipe the black that lies under the 
rows; take out the bones as clean as you can; ſea- 
fon twelve or thirteen with four ounces of falt, halt 
an ounce of nutmegs, as much pepper, a quarter of 
an ounce of cloves, as much ginger beat very fine; 

mix with the ſalt and ſeaſon them; lay them into a 

long pot with a few bay-leaves and lemon- peel on 

the top, a good quantity of freſh butter, and. bake 
them with houſhold bread at leaſt three hours: Lay 
on a double brown paper wetted and tied cloſe. 

When they are baked, take them out of the pot 

While hot, and pull them in ſinall Pieces with your 
fingers; place them cloſe in your potting: Pots, and 

* clarified . on the * Pf. 
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20 pot Beef. 


aa AK E fix pounds of the Buttock of Beek, cut 
it in pieces as big as - Jour fiſt, ſeaſon it with, 
a large ſpoonful of mace, a ſpoonful | of pepper, with 
twenty-five or thirty ven) with a good race of 
ginger z beat them all very fine, mix them with ſalt; 
and put them to the Beef; lay it in a pot, and upon 
it two pound of butter: Bake! it three or four hours, 
well cover'd up with paſte; before it is cold take out 
the Beef, beat it fine, putting in the warm butter 
as you. do i ir, ſo put it down cloſe in pots; if you 
keep it Jong keep back the gravy, and if it wants 
ſeaſoning, add ſome | in the beating; ork on n Clarl 
fied butter. phy 75 ws, | 
To flow Pigeons. 


OEAS 0 N your Pigeons with pepper, ſalt, clo 
and mace, and ſome ſweet-herbs ; wrap this 1 


foning up in a bit of butter, and put it in their 


_ bellies; then tit up the neck and vent, and half roaſt 


them; then put them in a ſtew-pan, 'with a quart 
of good gravy, a little white-wine, ſome pickled 
muſhrooms, a few pepper-corns, three or four blades 
of mace, a bit of lemon-peel, a bunch of ſweet- 
herbs, a bit of onion, ſome oyſter-pickle: Let them 
| ſtew till they are enough; then thicken it up with 

butter and yolks of eggs. Garpiſh with lemon. Do 
Ducks the ſame way. You may put forc'd meat 
in their bellies, or ſhred thyme wrapp d op in butter. 
| Tut forc*d-meat balls in both. | | 


3 To fricaſy a Pig, Lak ; 
wii AL F roaſt your Pig, then take it up, 2 


I take off the coat, and pull the meat in flakes 
from the bones, and put it in a ſtew-pan, with ſome 
ſtrong broth, ſome white- wine, a little vinegar, an 


onion ſtuck with cloves, ſome mace, a bunch of 
- fweet-herbs, and ſome falt, and lemon- peel; when 


hs almoſt done; take out the onions, ' herbs, and les 
a E 3 mon 


— 
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=— mon: peel, and put in ſome muſhrooms, and thicken 
it wich cream and eggs. The head muſt be roaſted 
whole, and ſet in the middle, and the 9 rexſn 
|. Gaal . lemon. 


ur you _ | Cod ; in ihm Prog alt lay them one 
by one in the bottom of à diſn; put in a pint | 
oF We wine, half a pound of butter, ſome oyſters 
and their liquor, two or three blades of mace, a few : 
erambs'of bread, ſome pepper and falt, and let it 
EW. Al TY enough, Garniſh the diſh with quan | 


* 2 0 male Kine. 105 


AA K E © ih long and lender ſkewers 3. then 
cut veal {weet-breads into pieces like dice, 

and ſome fine bacon into thin ſquare bits; ſp ſeaſon 
them with foreid- meat, and then ſpit them on the 
ſkewers, a bit of ſweet-bread, and a bit of bacon, 
till all is on; roaſt them, and hy er round a fri 
"ol 4 i e 25 | | 


IT To Pot n nr bog” 
\A K E three pounds of the pure fleſh of Hare, 
and a pound and half of the clear fat of pork 
Len. r beat them in a mortar, till you cannot 
diſtinguiſh each from the other; then ſeaſon it with | 
pper, falt, 2 large nutmeg, a large handful of ; 
weet-herbs, as ſweet-marjoram, thyme, and a dou- ; 

ple quantity of parſley; ſhred all very fine, and mix 

Y it with the ſeaſoning, and beat It al together, - till 
u js very well mingled; then put it into a pot, and 
„ it Jower in the middle than the fides, and paſte 
it up; two hours will bake it: When it comes out 
ap, oven; have clarify'd butter ready; fill the pot 
an inch above the meat while it is hot; when tis 
ceold, paper it up, ſa keep it; which you may do 
kcree or four months before tis cut: The fat of * 
: WE: # much better than the fat of n 10 la 2 


* 


4 
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To make a Bisk of.. Pigeons. TRY. 
AKE twelve Pigeons, fill che bellies with 


9 forc d- meat, and half roaſt them, or half 
boil em in ſtrong broth; then have ſlices of French 
bread, "roaſted hard and ſtew'd in ſirong broth, and 
have in readineſs ſome lamb- ſtones, and ſweet-breads; 
and palates, they being firſt boiled tender; then ſtew 
them with your Pigeons in your ſtrong broth ; add 
balls of forc'd-meat firft ſtew'd or fry*d; lay your 
| Pigeons in a diſh; lay on them thin ſlices of griled 

| bacon, and your other ingredients, and pour in your 


ſtrong broth, and garniſh with lemon. You may 
leave out the ſweet-breads, - and palates, and lamb» 


ſtones, and put ih ſcalded herbs, as for ſoops, and 
turnips half boil'd, and cut like dice, and fry'd 

brown, and o ſerve | it like a Pp. and but ſix Pi- 
| S 


7⁰ 4 Pig! in Jelly. 5 


A K E a knuckle of veal, and a good piece of 
 iling-glals, and make a ſtrong Jelly; ſeaſon 


= Sick mace, white pepper, falt, bay. leaves, lemon. 


peel: Then truſs your Pigeons as for boiling, and 
boil them in the Jelly; when they are cold, put 


them in the diſh you ſerve them in; then add the 


Juice of a lemon to your Jelly, and clarify it with 
the whites of eggs, and run it chrpogh: a Jelly-bag 


into a pan, and keep it till *tis cold: With a ſpoon 


lay it in heaps,” on and between your Pigeons. Gar- 


niſh with ſliced lemon and bay- leaves. 


7 make. a Polos. 3 


A K E a pint of rice, boil it in as much water 
as will cover it; when your rice is half boiled 


put in your fowl, with a ſmall onion, a blade or two 
of mace, ſome: whole pepper, and ſome falt; when 
tis enough, put the fowl in the diſh, and _ the 
"rice over it, * 


- N 1 gi?» * 
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Cucumbe; 1 


s 6 255 Cimphar 
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P A RE twelve Cucumbers, and ſice them as for b 


eating. and put them to drain, and then lay 
g ther. i in a coarſe cloth till they are dry; flour them, 


and fry them brown in butter ; then 725 to them 
ſome gravy, 4 little claret, ſome pepper, cloves and 


mage, and let them ſtew a little; then roll a bit of 


butter in flour, and toſs ene 11 Oe: deen 


e roaſted;': . oth 
Jo por Gooſe tid Tur hey. Wn” 


I , \ A KEafatGoole, anda, fat Turkey; ; cut theta 


down, the rump... and take gut all the bones 3 : 


” tay, ted flat open, and ſeaſon _ very well with 
white Pepper, nutmeg a and falt, allowing, three nut- 


megs, with the like proportion of pepper, and as 
much falt as both the ſpices ; when, you have ſeaſon'd 
them all over, let your Turkey be within the Gooſe, 
and keep them in ſeaſon two nights and a day; then 
roll them up as collar'd beef, very tight, and as 
Hort as you can, and bind it very faſt with ſtrong 


tape. Ba ke it in a long pot, with good ſtore af b 'R 


ter, till tis very tender, as you may feel by the en 
let id lie in the hot liquor an hour, then take it out, 
and let it · ſtand till next day; then unbind it, and 
Place it in your pot, and melt butter, and pour over 
or 1 ee tor uſe; and ſlice 1 it out r 


To make a PFricaſy of Egg. 


OIL your Eggs hard, and take out a EE 
(Dy of _ vt er whole, then « cut the reſt in 


Tb Chir Elaßelñ. | 57 
| 215 © hap Another Fricaſy' of. Eggs. _ 


OIL ſix eggs hard, ſlice them in round ſlices, 
then ſtew. ſome morells in white- wine, with an 
eſchalot, two anchovies,” a little thyme, and a few 
Oyſters or cockles, and ſalt to your taſte; when they 
have ſtew'd well together, put in your eggs and a 
bit of butter z. toſs them up Together till i * iS chick, 

and then ſerve it up. 


Tor Frieaſy Articloke-bottoms for 4 Side 
GG. fra 2800 dib. 


0 1 Attebekes tender, take off the 13 
D and choke; when cold ſplit every bottom, 
C redging them with flour, and then dip them in 
beaten, eggs, with ſome falt and grated nutmeg; 
then roll them up in grated bread, fry them in but- 
ter; make gravy-lauce thicken'd with Batter d, and 
F e them. 


To. make fore d-meat... 
A KE a piece of Leg of Veal, the lean part 


and ſome lean bacon ; mince them very fine, 
* add a double quantity of ſuet; put it all in a 
marble mortar, beat it well, ſprinkle it with a little 
-water in the beating; ſeaſon it with pepper,  falt, 
and alittle cloves and mace, to your taſte z ſhred 
ſpinage very fine if you would have it look 
or elle. without ; make it up as you uſe it, with an 
r pe and roll it in long or round 


To heep Smelis in Jelly. 


AK E Smelts alive, if you can get them; 
c(chuſe out the firmeſt without ſpawn, ſet them 
a boiling in a gallon of water, a pint of wine-vine- 
fob two handfuls of falt, and 2 bunch of ſweet- 

erbs, and lemon; peel; let them boil three or four 
walms, and take them up before they break.” The 
jelly make thus: take a quart of the liquor, and a 
duart ol vinegar, and a quart of white-wine, one 
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ounce of iſing- glaſs, ſome cloyes, mace, ſliced gin- 
ger, whole pepper, ſalt; boil theſe over a gentle 
fire till a third part be conſumed, and the ifing- 
' glaſs be melted; then ſet it by till almoſt cold: lay 
your ſmolts in a china plate one by one, then pour 
it on your ſmelteſ; ſet it in a cool place; it will jelly 
by next day. ) 


£ 
- 


AKE a fine young turkey, kill'd, pull'd, and 
drawn, fill the ſkin on the breaſt with forc*d 
meat, and lard it on the ſides with bacon ; put into 
the belly half an eſchalot, and two anchovies, and a 
| Hittle chyme ſhred ſmall; brown it in a pan with a 
little butter; when it is very brown put it in a ſtew- 
pan, with ſtrong gravy, ſome white-wine, or cla- 
ret, two or three anchovies, ſome mace, ſweet-herbs, 
a little, pepper, and let it ſtew till it is thoroughly 
enough, then chicken the liquor with butter and 
eggs; fry ſome French loaves dipt in cream, after 
the top and the crumb is taken out; then fill them 
with ſtewed oyſters, or ſhrimps, or cockles, and 
with them garniſh the diſh, or with ſlic'd lemon. 
A. hen, gooſe, or duck, does well this way, 
nl © To" bake a Rump of Beef. gl.” 
DONE a Rump of Beef, beat it very well with a 
0 rolling. pin, cut off the ſinew, and lard it with 
large pieces of bacon; roll your lards in ſeaſoning, 
which is pper, ſalt, and cloves; lard athwart the 
meat, that it may cut handſomely; then ſeaſon it 
all over the meat with pepper and ſalt pretty thick, 
then tie it with packthread eroſs and croſs, and put 
the tap under the bottom, and tie it up tight, and put 
it in an carthen pot, break all the bones, and put in 
the ſides and over, to keep it faſt that it cannot ſtir z 
then. put in half a pound of butter, and ſome bay- 
Jeaves, and whole pepper, an eſchalot or two, and 
Jome ſweet-herbsz cover the top. of the pot with 
ln 
Ts ED 002 eee. 
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hours. Serve it up with its own liquor, and ſome 
C000 
To male Veal Cutlets. © 


* 


UT your Veal-ſteaks thin, hack them, and 
tſeaſon them with pepper and falt, and ſweet- 
herbs; waſh them over with egg, and ſtrew over 
them ſome forc'd- meat; put two ſteaks together, 
and lard them with bacon; waſh them over with 
+ melted butter, and wrap them in white papers bat. 
ter'd ; roaſt them on a lark ſpit, or bake them; 
when they are enough, unpaper them, and ſerve 
them with good gravy and ſliced lemon. © 

T7750 areſs a Calf s-Head, © 

3ICALD the hair off, and take out the bones 

FI then. have in. readineſs palates boiled tender, 
yolks of hard eggs, oyſters ſcalded,'and forc*d-meat 3 
ſtuff all this into your head, and ftew it up cloſe in 
à cloth; boil it three hours; make a ftrong gravy 
for ſauce, and garniſh with fry'd bacon. - | 


To make a Pulpatoon of Pigeons. 

MAKE muſhrooms, palates, oyſters, ſweet- 
| breads, and fry chem in butter; then put all 
theſe into a ſtrong gary; give them à heat over 
the fire, then thicken up with an egg and a bit of 
butter; then half roaſt tx or eight pigeons, and lay 
them in a cruſt of forc*d-meat,. as follows: Scrape a 
pound of veal and two pounds of marrow, and beat 
it together in a ſtone mortar, after it is ſhred very 
fine; then ſeaſon it with falr, pepper, ſpice, and 
put in hard eggs, anchovies, and oyſters ;- beat all 
together, and make the lid and ſides of your pye 
of it; firſty lay a thin cruſt in your pattipan, then 
put in your forc?d-meat, then lay an exceeding thin 
cruſt over them, then put in your pigeons and other 
ingredients, with a little butter on the top: bake it 
. 1 h a 7 Ef | 2 
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VVV 

AK E of the beſt Muſhrooms, and rub them 
. & with a woollen cloth; thoſe that will not rub, 
peel, and take out the gills, and throw them into 
water as you do them; when they are all done, 
wipe them dry, and put them in a ſauce-pan, with 
a handful of falt and a piece of butter, and ſtew them 
till they are enough, ſhaking them often for fear of 
burning; then drain them from their liquor, and 

when they are cold wipe them dry, and lay them in 
à pot one by one as cloſe as you can, till your pot 
be full; then clarify butter; let it ſtand till it is 
almoſt cold, and pour it into your muſhrooms; 
when cold, cover them cloſe in your pot; when 
you uſe them wipe them clean from the butter, and 
ſtew them in gravy thicken'd, as when freſh, _ 


J70 pot Herring. 


* 


r off their heads, and put them in an earthen 


pot, lay them cloſe, and between every layer 
of herrings ſtrew ſome ſalt, not too much; put in 
cloves and mace and whole pepper, and nutmeg cut 


In bits; fill up the pot with vinegar and water and 


2 quarter of a pint of white- wine ; cover it with 
brown paper, and tie it down, and bake it with 
brown bread : when cold it is fit to eat. 2 
5: 00 00486 STEITIAOT.. 
5 A K E thirty herrings, ſcale them, cut off their 
heads, and pull out their roes, and waſh them 
very clean, and lay them to drain four or five hours, 
and roll them in a dry cloth, ſeaſon them with pep- 
per and falt,-and lay them in a long veniſon pot at 
tall length; when you have laid one row, ſhred a 
large onion very ſmall, and mix it with a little 
eloves, mace and ginger cut ſmall, and ſtrew it all 
over the herrings ; and then another row of her- 
ring, and ſeaſoning; and ſo do till all is in the pot, 


At it ſtand ſeaſon'd an hour before it is put in the 
oven; 
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oven; then put in a quart of claret, and tie:it over 
with e ponh and bake it with houſhold de 


To make a Soop. 


* A K E twelve pounds of Beef, a Sersg of of Mat. 

ton, and Knuckle of Veal; it muft be Neck- 
Beef, and the ſticking· piece, put your beef 1 in a ſauce- 
pan, and half fry it with a bit of butter, then put 
all in a pot, with nine quarts of water, a good hand- 
ful of ſaft, a piece of bacon, boil and ſcum it, then 
ſeaſon it, three onions ſtuck with cloves, whole pep- 
per, Jamaica: pep er, and a bunch of ſweet-herbs, 
let it boil five or * hours cloſe covered; then ſtrain 
it out, and put it in rl ADs. with ſew herbs 


and toaſted bread. : 


To male M. uſproom — in 138 


"+ AK E a peck of muſhrooms,” waſh and rub 
them clean with a piece of flannel, cutting out. 
all the gills, but not peeling off the ſkins ; put ta 
them ſixteen blades of mace, four cloves, - fe bay- 
leaves, twice as much beaten pepper as will lie on 
a half-crown, a handful of ſalt, a dozen onions, a 
Piece of butter as big as an egg, and half, a pint of 
vinegar; ſtew them up as faſt as you can, keeping 
them ſtirring till the liquor ĩs out of your muſhrooms ; 
drain them thro? a colander, ſave the liquor and 
ſpice, and when cold bottle it up for uſe; dry the 
muſhrooms firſt on a broad pan in the oven, after- 
wards put them on ſieves, till they are e enough 
to pound to powder. This Ay uſual makes 
| ne half a Pound. hs. | 
| Peas Fuß. Ag 


A K E the broth of a leg of beef, and bel! in ĩt 
a piece of bacon and a ſheepꝰ head, to maſn 
wth a good quantity of peas ; ſtrain the broth from 
the huſks, then take half a nutmeg, four cloves, 
and a race of ginger, ſome pepper, a pretty deal of 
mint, ſome ſweet-marjoram and * bruiſe the 


£1526 2 3 
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ſpice, and powder the herbs, then put them into the 

ſoop ; boil-leeks in two or three waters till they are 

tender, and the rankneſs out of them; put in what 

other herbs you pleaſe, as ſpinage, lettice, beets, c. 

forget not to boil an onion, or two in the broth at 
firſt; ſome will burn butter in a ſtew- pan, and when 
it is boiling put in a large plate of fliced onions 3 let 


them boil df they are tender, keeping them ſtirring 
all the time, and boil them in a ſoop; others will 
ſcrape & little cheſhire-cheeſe, and ſtrew in the but- 
ter and onioris 3 it ought to be old cheſhire-cheeſe: 
jf you put in the onions mentioned laſt, they muſt 
be fry'd in butter brown before they are put into the 
ſoop; When you put them into the frying-pan flour 
them well, put in ſallery and turnips, if you like the 
taſte,” but ſtrain the turnips out: to throw an old 
pigeon. in with the meat at firſt, gives a high taſte, 
or a piece of lean bacon dry'd. 7 
e 
AKE E a quart of ſmall Oyſters, put them into 
a colander to drain; then ftrain the liquor 
through a muſlin rag, and put to it half a pint of wa- 
ter, and a: quarter of a pint of white - wine; let them 
ſtew with a few fprigs of parſley and a little thyme, 
Li a little ſhallot or onion, a little lemon-peel; a few 
=—_ cloves, a blade of mace, a little whole pepper 3 let 
uy them ſtew gently a pretty while; take a quarter of 
$1 a pound of butter and put it into a pan, but flour it 
1 well firſt, then fry it till it has done hiſſing; dry 
the Oyſters in a cloth, and flour them; put them 
into the butter, and fry them till they are plump; then 
take one anchovy and diſſolve in the liquor; add 
ſome freſn wine, the yolks of two eggs well beaten, 
then put all into the pan together, and give it a 
ſcald; keeping it ſtirring all the time it is on the 
fire; before you put the ſoop into the diſh, lay the 
eruſt of a French loaf, or a toaſt, at the bottom, 
which: muſt ſoak with ſome of the liquor over coals, 
Before you put in the whole, you may add ſtrong 


broth 
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broth or fry'd gravy, if not in Lent. This Soop 
uſt be thick with butter*d crumbs: you mad add 
urnt butter or ſago, but that you muſt boil in ſeve- 
ral waters, the more, the whiter it looks. Vermi- 
celly is good in this, but that muſt” boil but little 
time. Craw-fiſh and ſhrimps do well in this ſoop; 


if you have ſhrimps, the fewer oyſters will do. 
T0 make Green Peas Soop. 
ARE half a buſhel of the youngeſt Peas, UN 
vide the great from the ſmall; boil the ſmal- 
leſt in two quarts of water, and the biggeſt in one 
quart; when they are well boil'd, bruiſe ce ape 
and when the thin is drain'd from it,  boll the thic 
in as much cold water as will cover it; then rub 
away the ſkins, and take a little ſpinage, mint, for- 
rel, . lettuce and parſley, and a good quantity of ma- 
rigolds; waſh, ſhred, and boil theſe in half a pound 
of butter, and drain the ſmall Peas; ſave the water, 
and mingle all together, and a ſpoonful of pepper, 
Whole; then melt a quarter of a pound of butter, 
and ſhake a little. flour into it, and let it boil; put 
the liquor to the butter, and mingle all well toge- 
cher, and let chem boil up; ſo ſerve it with dr d 
Jo keep Green Peas till Chriſtmas. 
HELL what quantity you pleaſe of young 
Peas, put them in the pot when the water boils, 
let them have four or five walms; then firſt pour 
them into a colander, - and then ſpread a cloth on a 
table, and put them on that, and dry them well in 
it; have bottles ready dry*d, and fill them to the 
necks, and pour over them melted mutton- fat, and 
cork them down very cloſe, that no air come to 
them; ſet them in your cellar, and whep you uſe 
them, put them into boiling water, with A ſpoonful 
of fine Sugar, and a good piece of butter; and when 
they are enough, drain and butter them. 
5 95 
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To make Aſparagus Soop. © 
Ak E twelve pounds of lean beef, cut in og | 
-Þ. ;flicesz then put a e rof a pound of butter 
in a flew-pan over the fire, and put your beef in; let 
it boil up quick till it begins to brown, then put ir 
a pint of brown ale, and a gallon of water, Nd cove 
it cloſe, and let it few gently for an hour and half; 
E in what ſpice you like in the: ſtewing, and ſtrain 
t the liquor, and ſcum off all the fat; then put in 
me vermicell and ſome fallery waſh'd and cut 
Amall, half a 4 58 of 204 cut ſmall, and 
lates boiled tender and cut; put all theſe in, an 
et them boil gently till tender; z Juſt as it is going 
up fry a handful of gs. in OT, and throw 1 "oh 
APE roll. 


* Soo, or Green Pear. 7 


AKE ſome ſtrong broth of beef, mutton, or . 
both, boil in it a large brown toaſt, a little 
| 25 ſifted from oatmeal, and three or four handfuls 
of aſparagus cut ſmall, lo far as they are green (or 
green peas) ſome ſpinage, " white-beets, and what 
herbs you like, a little fallery, and a few ſprigs of 
parſley ; toaſt little white toaſts, butter them, and 
pour your ſoop upon them; the brown bread ought 
to be ſtrain*d off before your e 1 in: ſea- 
fon i it with ale to > your taſte. 


oh 8 WW, hite Soop.. 2 
Ak E ſome liquor that has had aleg of mad 
x ton boiPd in it, in which you may ſtew a 


knuckle of veal, an onion, and a bay- leaf; ftrain it 
off, and put it again into your ſtew-pan, wich a 

| handful T ſhred ſallery, and a good quantity of 
cOyſters; let them boil till they will break, then put 
in ſuch à quantity of butter'd crumbs as will make 
it thick; you may boil in this ſome vermicelly; 
grate in half a nutmeg, ſalt it to your taſte; ſome 
a if you pleaſe. 

ET” | 25 
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2 nale Scorch Collops... 3 


. thin ſlices off a fillet of veal, and back 
them 3, then take the yolks of four eggs; beat 
a. File melted butter, a little. ſalt, and ſome nut- 
meg, or lemon: peel grated in it; then dip in each 
Collop, and lay them in a pewter diſn, and flour 
them, and let them lie till you want them. Put a 

bit of butter in the frying- pan, and your. Collops; 
and fry them quick; king them all the while to 
keep the butter from oiling; then, pour it into a 
"ſtew-pan cover d cloſe; and keep it warm; then put 
to them ſome good gravy, ſome muſhrooms, or 
what elſe you like, a bit of butter, and roſs it * 
thick, and queeze an orange over it. 


A brown Fricaſp. 


| \AKE lamb or rabbet cut in ſmall. pieces; 165 
on it a little nutmeg, or lemon- peel; try it 
quick and brown with butter, then have ſome ſtrong 
. Prot in: which put your morels and muſhrooms, a 
few cock? s-combs boiPd tender, and artichoke:bot- 
toms; a little walnyt-liquor, and a bay- leaf; then 
roll a bit of butter! in flour, ſhake it well, and ſerve 
it up. You may ſqueeze an orange br lemon over it, 


70 make Hams of Pork Ale weſtphalia. 


O two large Hams, or three ſmall ones, take 
three pounds of common ſalt, and two pounds 
and half of brown coarſe ſugar; mix both together} 
and rub it well into the Hams, and let them lie ſe- 
ven days, turning them every days and rub the ſalt 


in them, when you turn them; then take four oun- 


ces of falt-petre beat ſmall; and mix with two hand- 


fuls of common ſalt, and rub that well in your 
Hams, and let them lie a fortnight . Theil 
hang them up high in a c chimney to ſmoke; 


K 27 


— ——- 


66 The Compleat Houſewife. 


To make a Pickle for Tongues. 


AKE your Pickle with bay-ſalt, ſome falt- 
2 petre, and coarſe ſugar, and ſpring-water; 
make it ſtrong, boil and ſcum it, and when tis cold 
put in your Tongues; turn them often ; RP —_ | 

Bs mrs n then dry them. ac 


To make & auſages. 


7 A K E three pounds of fat, and three pounds 

| of lean pork 3 cut the lean into thin flices, and 
ſcrape every ſlice, and throw away the ſkin have 
the fat cut as ſmall as can be; mix fat and lean to- 
gether, ſhred and mix them well; two ounces and 
a half of falt, half an ounce of pepper, thirty cloves, 
and three or four large blades of mace, ſix ſpoonfuls 
of ſage, two ſpoonfuls of roſemary cut *exceeding 
fine, with three nutmegs grated; beat ſix eggs, and 
work them well together with a pint of water that 
has been boil'd, and is perfectly cold: If you put in 
no herbs, ſlice a penny white loaf in cream, and 
Keep it all night, and work it in well with your 

Sauſage-meat, with as much cream as will infaſe the 
bread. If you put in raw water, the * are 
ſaid not to keep ſo well as when it is boil'd. 


Very fine Sauſages. 


WAKE a Leg of Pork or Veal; pick it clean from 
ſkinor fat, and to every pound of lean meat 
— two pounds of beef - ſuet, pick*d from the ſkins; 
 thred the meat and ſuet ſeverally very fine; then 
mix them well together, and add a large handful of 
green ſage ſhred very ſmall, ſeaſon it with grated 
nutmeg, falt and pepper; mix it well, and preſs it 
down hard in an earthen pot, and keep i it for uſe. 
When you uſe them, roll them up with as much egg 
as will make them roll ſmooth, but uſe no flour: 
In rolling them up, make them the length of your - 
finger, and as thick as two fingers : Fry them in 
— ſuet, which muſt be ae hot before you 


„ 
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put them in. Keep them rolling about in the pan * 
when they are fried through, they are enougg. 


"To few Pigeons with Aſparag 29. 10 


\ RAW: your Pigeons, and \ wrap upa little ſhred | 
parſley, with a very few blades of thyme, 


ſome falt and pepper in a piece of butter; put ſome _— 


in the belly, and ſome in the neck, and tie up the 
vent and the neck, and half roaſt them; then have 
ſome ſtrong broth and gravy, put them together in 
a ſtew · pan; ſtew the pigeons till they are full 

enough; then have tops of Aſparagus boiPd tender, 
and put them in, and let them have a walm or two 
in the gravy, and diſh it up. 


| A Pickle for either Tongues or DIED 


| A K E what quantity of water you pleaſe, and 

j with bay falt and common ſalt make it ſtrong 
- © enough to bear an egg; then to every gallon of this 

pickle add half a pound of petre-falt, a pound of 
coarſe ſugar, and two or three ounces of falt petre 
beat fine; boil it and ſcum it; and when *tis tho- 
rough cold put in your Hams or Tongues j turn 
them often; the Hams may lie in the pickle about 
a month, the Tongues three weeks ; a hang them 


up to dry. 
To few Pigeons. 


E A SON eight Pigeons with pepper and fie 
only, take a middling cabbage cut a- croſs the 
middle; and lay the bottom with the thick pieces in 
the ſtew-pan ; then lay on your Pigeons, and cover 
'em with the top of your cabbage z chen pour in a 
pint of red wine, and a pint of water; 1 it ſtew 
flowly': an hour or more. | | 


35 Another. 
87 UFF your Pigeons with ere erte chopp'd 
b 


ſmall, ſome bacon minced ſmall, grated bread, 
ice; butter, and yolk of egg; ſew them up top 
—̃ 1 and 


A 


638 Th Compleat H vuſowife. 


and bottom, and ſtew them in ſtrong broth, with 


half a pint of white-wine to ſix Pigeons, and as 
much broth as will cover them well, with nutmeg, 


whole pepper, mace, falt, a little bundle of ſweet - 
herbs, and a bit of lemon- x 1, and an onion ; when 
they are almoſt done, put in ſome artichoke-bottoms 
ready boiled, and fried in brown butter, or aſpara- 


gus-· tops ready boiled, thicken up the liquor with 


the ſtuffing out of the Pigeons, and a bit of butter 


 rolPd in flour: Take out the lemon- peel, bunch of 


herbs, and onion. Garniſh the diſh with fliced le- 


mon, and very thin bits of bacon toaſted before the 


25 pickle Hams or - Ribs of Beef. 


AKE fix gallons of your bloody Bee Walde, 
or from Pork, and put to it two pounds of 


brown ſugar, and a pound of falt-petre ; 3 boil *em 


together, and ſcum it well, and when *tis cold put 
it into the thing you deſign to pickle in, and put in 
your Hams; large ones muſt lie in the pickle three 


| weeks, ſmall-ones but a fortnight, ſometimes 'turn- 


ing them; the pickle muſt be ſtrong enough to bear 


an egg: This way is only for great f _ 
kill or uſe a great deal of Beef. | 


To few Green Peas. 


AKE five pints of young Green Peas, put them 
into a difh with a little ſpring-water ſavoury, 
4 ſweet marjoram and thyme, and an onion; a 
few cloves, and a little whole pepper; melt half a 
pound of fweet- butter, with a piece of fat dried ba- 
con the bigneſs of an egg, in a ſtew-pan, and let it 
boil till it is brown; take the white part of three 


hard lettuces cut very ſmall, and put them into the 


butter; ſet it again on che fire for half a minute, 


_ Rirring the lettuces four or five times; then put in 


the Peas, and after you have given them five or fix 


. toſſes, put in as much ſtrong broth as will ſtew them; 


1 add half a pint of crea, and let them boil till 
| | the 
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the liquor isalmoſt waſhed ;. bruiſe them a little with 


a {pooh, and put a quarter of a pint of more cream 


to them; toſs them five or ſix times, and diſh them. 

22 1225 gravy may be added. _ | 
To make Green has Soop. _ 

AKE ſtrong broth of a leg of beef, a knuck le 


clear it off; then chop ime cabbage-lettuce, ſpi- 
nage, and a little ſorrel, and put half a pound of 
butter in a flat aue · pan; dredge in ſome an put 
it over the fire until *tis brown : then put in your 
herbs, and toſs. them up a little over the fire ; then 
putin a pint and half of Green Peas half boiled be- 
fore, and then put in your ſtrong broth, and let it 
5555 ſimmer over the fire half an Roar: then cut 
99 Hench bread very thin; dry it well before the 

fire, and put that in, and let it ſtew half an hour 
longer; ſeaſon your broth with pepper, ſalt, and a 
| few cloves and mace. Garniſh the Edin with ſpi- 
nage ſcalded green, and ſome very thin wid of bacon 
toaſted before the fire. 


Strong 8 


AK E twelve mn of water, two knuckles 
: al veal, a leg, or two ſhins of beef, two pair of 
calt*s feet, a bee a rabbet, two onions, cloves, 
mace, pepper, falt, a bunch of ſweet-herbs; coher 
it cloſe, and let it boil till ſix quarts are conſumed: 
Strain it aut, and keep it for uſe. 


To make Craw-fiſh Seo. 


\A K E a gallon of water, and ſet it a dealing. 


put in it a bunch of ſweet-herbs, three or four 
blades of mace, an onion ſtuck with cloves, pepper, 
and ſalt; then have about two hundred of Craw- 


fiſh, fave out about twenty; then pick the reſt from 
their ſhells; ſave the tails whole, the bodies and 


ſhells beat in a mortar, with a pint of peas green or 


dry, that have been boiled tender 3 Put your boiling 
” 3 water 


or ſcrag- end of veal, and ſcrag of mutton "Hh 
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water to it, and ſtrain it boiling hot through a cloth, 
till you have got all the goodneſs out, and ſome 


good gravy; then flice French bread very thin, and 


let it to dry very hard; Set your Soop over a ſtew 
in a diſh, and the French bread in it; cover it, and 
let it ſtew till *tis ſerved up; then brown a piece of 
butter in a broad fauce-pan, and put into it your 
tails, a ladleful of broth, and an onion : Cover that, 
and ſet it over a ſtew, and when you are ready to 
uſe it, take out the onion, | and put all together in 
the dim you ſerve it in, with a Whole French roll 
toaſted and put in the middle of the diſh, and the 
twenty Craw-fiſh you ſaved out, fried, and hid 
round the diſh to garniſh it. . 
If you have a carp, ſcale and flea it, and take the f 
fiſh from the bones, aad mince the Sh ſmall, with 
a very little bit of eſchalor, an anchovy, ſome par- 
ey and thyme, ſome ſpice, ſalt, a little grated : 
bread, and the yolks of two eggs; make it up, and 
ſew it in the ſkin of the carpz then boil. it, but not 
long, and: put it in the middle of your Soop, inſtead = 
of your French roll. 


To few a Week of L ) 


1UT your Neck of Veal in ſteaks 5 beat them 

flat, and ſeaſon them with falt, grated nutmeg, 
* and lemon: peel, ſhred very fine; and when 
you put it into your pan, put to it dame thick 
cream, according to the quantity you do, and let it 
ſew ſoftly till enough; then pur into your pan two 
or three anchovies, a little gravy, or ſtrong broth, a 
bit of butter, and ſome flour duſted i in, and wk it 
up t till! cis thick, then diſh it. Garniſh with lemon. | 


To-flew Carp. 
8 CA LE and gut your Carp, and waſh the blood 
AF out of their bellies with vinegar ; then flour 
them well, and fry them in butter till they are tho- 
rough hot, then put them into your ſtew-pan, with 
a it of chret, two anchovies, an onion ſtuck 5 
| | 1 three 


ut them over a ſoft fire, 
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three or four cloves, two or three blades of mace; a 
bunch of ſweet herbs, and a pound of freſh butter; 


three quarters of an hour 


will do them; then rake your filhup, and put them 
in the diſh you ſerve them in; and if your fauce 1s 


not thick enough, boil it a little longer; then ſtrain 


it over your Carp. This is a very good way to ſtew 


eels, only cut them in pieces, and not fry them. 


then rub every piece on both ſides with pepper, Alte | 
ated nutmeg z then lay them cloſe in the 
cover the pot with coarſe paſte, _ 


and 
till 'tis full; 


| Garniſh with horſe-rad! and lemon, 


To pot Eels. 


AS E your Eels and gut them, waſh them, and | 


54 | 
- 


dry them, flit them down the, back, and take 
out the bones; cut them in pieces to fit your pot; 


bake chem. A pot that holds eight pound weight 
muſt have two hours baking; when they come out 


them with oil, 


ind lay one on another, the back of one to the in- 


of the oven open the pot, and pour out all the li- 
quor, then cover them with clarified butter. 


Mackrel to Caveack. 


UT your Mackrel i in pieces, ſeaſon them as for 
potting, and rub it in well; fry them in oil or 
clarified butter, then lay them on ſtraw by the fire 
to drain ; when cold put them in vinegar, and cover 


To pickle Mackrel. 


dry them before you ſeaſon them : : 
They will keep, and are extremely good. . 


LIT your Mackrel in halves, take out the ro. roes, 
gut and clean them, and ſtrew falt over them, 


ſide of the other, ſo let them lie two or three hours, 


en wipe every piece clean from the ſalt, and ftrew 


them over with pepper beaten, and grated nutmeg, 
ſo let them lie two or three hours longer; then try 
them well, take them out of the pan, and lay them 


on coarſe cloths to drain; when cold put them in a 
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7 The Compleat Houſewife. 
and cover them over with a ns of vinegar 
8 with ſpice, when tis cold. 7777 e 


2 haha Calf” e 1 
I Ol L the head almoſt enough, then cut it in | 
half, the faireſt half ſcotch and ſtrew it over 
with Sated bread; and a little ſhred parſley ; ſer it 
before the fire; to broil, and baſte it with butter. 
Cut the other half and the tongue in thin flices as 
big as a crown piece: Have ſome ſtrong gravy 
ready, and put it in a ſtew. pan with your Haſh, an 
anchovy walhed, boned; the head and tail off; 3 bit 
of onion, , two or Alter cloves, and two blades of 
mace, juſt bruiſed and put into a tag; then ſtrew 
in a little flour, and ſet it to ſteẽ: When *tis enough, 
have in readineſs the yolks of four eggs well beaten, 
with two or three ſpoonfuls of white wine, and ſome 
grated nutmeg, and ſtir it in your Haſh till *tis thick 
enough; then lay your broiled Head in the middle, 
and your Haſh round. Garniſh: with lemon and lit- 
tle ſlices of bacon ; always have forc*d-meat-balls. 
1 may add Freat-breads and Jamb-ſtones, . : 


'To jug a Hare. AE 


© U 1 a Hare in pieces, but do not waſh i it; ſea 
ſon it with half an onion ſhred very "IU * 
ſprig of thyme, and a little parſley all ſhred, and 
beaten pepper and falt, as much as will lie on a ſhil- 
ling, half a nutmeg, and a little lemon-peel ; ſtrew 
A - all theſe over your Jare, and lice half a pound of 
fat bacon into thin ſlices; then put your Hare into 
—_ 2 Jug, a layer of Hare, and the ſlices of bacon on 
tit; ſ0 do till all is in the Jug 3 ſtop the Jug cloſe 
that not any ſteam can go out; then put it in a pot 
of cold water, lay a tile on the top, and let it boil 
three hours; take the Jug out of the kettle, and put 
half a pound of butter in it, and ſhake it together 
till the butter is melted; then 2 it in en 2 — 
1 Garniſh W „mn. e 


4 


* 


„„„%%ͤ; . —8 
15 crop, and draw your dae but not 


waſh them; ſave the livers, and put them in 


or two ʒ then take them out, and bruiſe them ſmall 
with the back of a ſpoon; mix them with a little 
pepper, ſalt, and grated nutmeg, lemon-peel ſhred 


very fine, and chopt parſley, :two yolks of eggs 


very hard, and bruiſed as you did the liver, and ſuet 
ſhay'd exceeding fine, and ſome grated bread ; work 
_ theſe together with raw eggs, and roll it in butter, 
and put a bit into the crop and belly of your pigeon, 


and ſew up the neck and vent; then dip your pi- 


geons in water, and ſeaſon them with pepper and 


ſalt; as for a pye; then put them into your jug, with 
a piece of ſallery; ſtop them up cloſe, and fer them 


in a kettle of cold water, with a tile on the top, and 


let it boil three hours; then take them out of the 
Jug, and put them in your diſh; take out the fal- 
lery, and put in a piece of butter roll'd in flour; 
ſhake it till it is thick, and put it on your pigeons; 
garniſh*with lemon. 3 1 


To male Pockets. 


U T three ſlices out of a leg of veal, the length 


x Of a finger, the breadth of three fingers, the 


thickneſs of a thumb, with a ſharp penknife; give 
it a flit thro' the middle, leaving the bottom and 
each ſide whole, the thickneſs of a ſtraw ; then lard 
the top with ſmall fine lards of bacon ; then make a 
fore*d-meat of marrow, ſweet-breads and lamb-ſtones 
juſt boiled, and make it up after it is ſeaſoned and 
beaten together with the yolks of two eggs, and put 
it into your pockets, as if you were filling a pin- 
cuſhion ; then ſew up, the top with fine thread, flour 
them, and put melted” butter on them, and bake 
them ; roaſt three ſweet-breads to put between, and 
ſerve them with gravy-ſauce, - . et 
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A K E a calf's bag, ſkewer it up, and let it lie 
a night in cold water, then turn out the curd 
| . freſh water, waſh and pick it very clean, and 
ſcour the bag infide and outfide; z then put a handful 
of ſalt to the -curd, and put it into a bag, and ſkewer 
- up, and let it he in a clean pot a year; then put 
a pint of ſack into the bag, and as much into 

— and prick the bag; then bruiſe one nutmeg, 
four cloves, a little mace, and tie them up in a bit 
of thin cloth, and put it into the pot, and now and 
then ſqueeze the ſpice-cloth'; in a few days you may 
uſe it; put a ſpoonful, or at moſt a ſpoonful and 
half, to twenty quarts of milk. þ 


ML make a Summer Cream Cheeſe. 


AK E three pints of milk juſt from the cow, 

and five pints of good ſweet cream, which you 
muſt boil free from ſmoke, then put it to your milk, 
cool it till it is but blood-warm, and then put in a 
ſpoonful of runnet: when it is well come, take a 
large ſtrainer, lay it in a great cheeſe-· fat, then put 


the curd in gently upon the ſtrainer, and when all 2 


the curd is in, lay on the cheeſe-board, and a weight 
of two pound; let it fo drain three hours, till the 
_ whey be well drained from it; then lay a cheeſe- 

cloth in your leſſer cheeſe-fat, and put in the curd, 
laying the cloth ſmooth over it as before, and the 
board on the top of that, and a four pound weight 
on it; turn it every two hours into dry cloths before 
night, and be careful not to break it next morning; 
falt it, and keep it in the fat till the next day; then 
put it into a wet cloth, e . muſt Hit every 
day till it is ripe. 


To make a diew-market Cheeſe 75 cu 7 
at two years odd. 


A NY morning in September take twenty quarts 


of new milk warm from the cow, and colour 
it 
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it with marigolds; when this is done, a the milk 
not cold, get ready a quart of cream and a quart'of 
fair water, which muſt be kept ſtirring over the fire 
till it is ſcalding hot, then ſtir it well into the milk 
and runnet, as you do other cheeſe; when it is come, 
lay cheeſe- cloths over it, and ſettle. it with your 
hands; the more 24294 the better; 4 as the whey 
riſes, take it away, and when it is clean gone, put 
the curd into your fat, breaking it as little as-you 
can; then put it in the preſs, and preſs it gently an 
hour; take it out again, and cut it in thin flices, and 
lay them ſingly on à cloth, and wipe them dry; . 
then put it in a tub, and break it with your hands as 
ſmall as you can, and mix with i it a good handful of 
falt, and a quart of cold cream; put in the fat, and 
lay a pound weight on it til next e ; then Press 
and order! it as others. 


Jo mate 4 Rum Rig — 
E os the calf ſuck as much as he 00 juſt before 
I be is kill'd, then take the bag out of the calf, 
and let it lie twelve hours, cover'd over in ſtinging 
nettles till it is very red; then take out your curd, 
and waſh your bag clean, and falt it within-ſide and 
without, and let it lie ſprinkled. with falt twenty- 
four hours, and waſh your curd in warm new milk, 
and pick it, and put away all that is yellow and hol 
low, and keep what is white and cloſe, and waſh it 
well, and ſprinkle it with falt, and when the bag 
has lain twenty-four hours, put it into the bag again, 
and put to it three ſpoonfuls of the ſtroakings of a 
cow, beat up with the yolk of an egg or two, twelve 
cloves, and two blades of mace, and put a ſkewer 
thro? it, and hang It in a Py ; then make the run- 
net- water thus: 
Take half a pint of fair water, a little ſalt, and 
fix tops of the reddiſh of black: thorn, and as many 
ſprigs of burnet, and two of ſweet-marjoram ; boil 
theſe in the water, and ſtrain it out, and when it is 
cold | put one half in the bag, and let the bag lie = 
tne 
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the other half, and take it out as you uſe it; and 
when you want, make more runnet, which 


may do ſix or ſeven times; three ſpoonfuls of this 


runnet will make a large cheſhire or chedder<heek, 


| | and half as much to a common cheeſe. - 


To make a Chedder-Chee/e. 
AK E the new milk of twelve cows in the 
morning, and the evening cream of twelve 
cows, and put to it three ſpoonfuls of runnet; and 
when it is come, break it, and whey it; and when 
it is well whey' d, break it again, and 8. into the 
curd three pounds of freſh butter, and put it in your 


pres, and turn it in the preſs very often for an hour 


or more, and change the cloths, and waſh them 


every time you change them; you may put 2 
cloths at fir 
or three fine dry cloths to them; let it lie thirty - 


to them, but towards the laſt put tw 


forty hours in the preſs, according to the thickneſs 
of the cheeſe ; then take it out, waſh it in whey, 
and lay it in a dry cloth till it is dry; then wy it = 


Jour ſh hell, and turn it often, 


French Butte. 
A K E the yolks of four hard eggs, and half 
a pound of loaf- ſugar beat and fifted, half a 
pound of ſweet butter, bray them in a marble mor- 


tar, or ſome other convenient thing, with a ſpoon- 


ful or two of orange: flower water wien it is 175 
mix d force it thro*. the corner of a coarſe cloth, 


8 little heaps on a china s or thro? the Op, of a 
e 83 


"BAT To * . 


S ſoon as you have milked, ſtrain your milk 
A into a pot, and ſtir it often for half an hour, 
then put it in your pans or trays; when it is cream'g, 
ſkim it exceeding clean from the milk, and put 
your cream into an earthen pot; and if you do not 


churn immediately for baker, ift your cream 
once 
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once in twelve hours into another clean ſcalded pot, 
and if you find any milk at the bottom of the pot, 


put it away; and when you have churned, waſh 


your butter in three or four waters, and then ſalt it 
as you would have it, and beat it well, but not waſh. 
it after it is ſalted 3 let it ſtand in a wedge, if it be 


to pot, till the next morning, and beat it again, 
and make your layers the thickneſs of three fingers, 


* 


JJ „ ans: 
+ The Rueen's Cheeſe. © 
TYVAKE fix quarts of the beſt ftroakings, and let 


cem ſtand till they are cold, then ſet two 


quarts of cream on the fire till it is ready to boil, 
then take it off, and boil a quart of fair water, and 


take the yolks of two eggs, and one ſpoonful of ſu- 
gar, and two ſpoonfuls of runnet, mingle all theſe 
together, and ſtir it till it is but blood- warm; when 


the cheeſe is come, uſe it as other cheeſe ; ſet it at 
night, and the third day lay the leaves of nettles 


under and over it; it muſt be turn'd and wip'd, and 


Jie ee 


AK E the morning's milk from the cow, and 
the cream of the night's milk and runnet, 


retty cool together, and when it is come, make it 
ety much in the cheeſe-fat, and put in a little ſalt, 
and make the cheeſe thick in a deep mould, or a 
melog-mould, if you have one; keep it a year and 


half, or two years before you cut it; it muſt be well 


falred on the outſide. 
To make Slip-Coat Cheeſe, 


TN AKE new milk and runnet, quite cold, and | 


when it is come, break it as little as you can 


* 


whey 


. 
1 


and then ſtrew a little ſalt on it, and ſo do till your 


in putting it into the cheeſe-fat, and let it ſtand and | 


* 
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" itſelf for ſome time; ; then cover it, and ſer . 
about two pound weight on it; and when 4 it will hold 
together, turn it out of that cherſe- fat, and keep 
it turning upon clean cheeſe-fats for two or three 
days, till it has done wetting, and then lay it on 
e e til i is LOI 3 Hite: Re: 


1A K E fix quart of i new milk warm from the 

cow, and put it to three quarts of good cream, 
then runnet it, and when it comes, put a cloth in the 
cheeſe- mould, and with your flitting-diſh' take it 
aut in thin lices, and lay on your mould by de- 
grees till it is all 1 in; then let it ſtand with a cheeſe- 
board upon it till it is enough to turn, which will be 
at night: then ſalt it on both ſides a little, and let it 
ſtand with a two pound weight om it all night; then 
take | it out, and put it into a dry cloth; and ſo do 
till it is dry 3 ripen it with laying it on nettles; Hiſt: 
the nettles every day. £1 
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| To \pickl Muſbroms.. oY. 
. AT HE R your Muſhrooms in the morning, 

I as ſoon as poſſible after they are - out of the 
ground; for one of them that are round and unopen- 
ed, is worth five that are open; if you do gather 
any that are open, let them be ſuch as are reddiſh in 
the gills, for thoſe that have white gills are not good: 
having gathered them, peel them into * when 
they are all done, take them out and put them 
into a ſauce- pan; then put to them a good quantity 


of hs whole pepper, cloves, mace, and nutmeg. 
7 quartered 5 


| N 
8 


De Sd 1 7 


quartered ; let them, boil in their own * a 
quarter of an hour with a quick fire; then take 
them off the fire, and paſs them thro' a colan- 


1 


der, and let them ſtand till they are cold; then 


put all the ſpice that was uſed in the boiling them, 
to one half white-wine, and the other half white- 
wine-vinegar, ſome ſalt, and a few bay-leaves; then 
give them a boil or two; there muſt be liquor enough 


to cover them; and when they are cold, put a 


ſpoonful or two of oil on the top, to keep them: 


you muſt change the liquor once a month. 


To make Melon M angoes. : 


\AK E ſmall Mellons not quite ripe, cuta flip | 
down the ſide, and take out the inſide very 


Sh ; beat-muſtard ſeeds, and ſhred garlick, and 


mix with the ſeeds, a 2 in your Mangoes; put 
the pieces you cut out Mato their places again, and 
tie them up, and put them into your pot, and boil 
ſome vinegar (as much as you think will cover them) 
with whole pepper, and ſome falt, and Jumaica 
pepper, and pour in ſcald ing hot over your Mangoes, 
and cover them cloſe to keep in the ſteam; and 
ſo do every day for nine times together, and when 
they are cold cover them with leather. 


Ty o pickle Walnuts, 


A K E Walnuts about midſummer, when a pin 
will paſs thro* them, and put them in a deep 


pot, and cover them over with ordinary vinegar ; 


change them into freſh vinegar once in fourteen days, 
till fix weeks be paſt ; then take two gallons of the 
beſt vinegar, and put it into coriander-ſeeds, carra- 
| way-ſeeds, dill-ſeeds, of each an ounce groſiy 

bruiſed, ginger ſliced three ounces, whole mace one 
ounce, nutmeg bruiſed two ounces, pepper bruiſed 


two ounces; give all a boil or two over the fire, - 


and have your nuts ready in a x PRs and pour the li- 


quor boiling hot over them; © do for nine age 
To 
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7 pickle Cucumbers in ſlices... EY 


8 LICE yotir Cucumbers pretty thick, and to 4 
0 doꝛren of Cucumbers flice in two or three good 
onions, and ſtrew on them a large handful of dale; -- 
and let them lie in their liquor twenty-four hours! 
then drain them, and put them between two coarſe 
Cloths, then boil the beſt white. wine vinegar, with 
ſome cloves, mace, and Jamaica pepper in it, and 
r it ſcalding hot over them, as muth-as will co- 
ver them all over; when they are cold, cover them 
up with leather, and keep them for uſe. | 


_.To pickle Sprats for Anchovies., 


AK E an anchovy-barrel, or a deep 2 ; 
t, put a few-bay-leaves at the bottom, 4 
layer of bay ſalt, and ſome petre-ſalt mixed toge- . 
ther, then a layer of ſprats crouded cloſe, then bay); 
leaves, and the ſame ſalt and ſprats, and ſo till your 


barrel or pot be full; then put in the head of your 


barrel cloſe, and once a week turn the other end up- 
wards; in three months they will be fit to eat as an- 
chovies raw, but they will not diſſolve. 


To ele Sparrows, or Squab-Pig eons. * 
\AKE your Sparrows, Pigeons, or Lar „and 
draw them, and cut off their legs; then make 
a pickle of water, a quarter of a pint of white-wine,. 
a bunch of ſweet-herbs, falt, . pepper, cloves and 
mace 3.when it boils put in your ſparrows, and when 
they are enough take them up, and when they are 
cold put them in the pot you keep them in; then 
make a ſtrong pickle of rheniſn- wine and White-wine 
vinegar; put in an onion, a ſprig of thyme and 
ſaveury, ſome lemon: peel, ſome cloves, mace, and 
whole pepper; ſeaſon it pretty high with ſalt; boil 
all theſe together very well; then ſet. it by till it is 
cold, and put it to your ſparrows; once in a month 
new boil the pickle, and when the bones are diffoly'd - 
they are fit to eat; put them in china faucets and. 
mix with your pickles... . * To 


„ 
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"YATHER your little knobs quickly after yout 

I bloſſoms are off; put them in cold water and 
falr for three days, ſhifting them once a day ; then 
make a pickle (but do not boil it at all) of ſome 
white- wine, ſome white-wine vinegar, eſchalot, 
horſe-radiſh, - pepper, ſalt, cloves and mace whole, 


and nutmeg quartered z then put in your ſeeds and 


ſtop them cloſe; they are to be eaten as capers. 


20 keep Quinces in pickle.” 


r five. or fix Quinces all to pieces, and put 


them in an earthen pot or pan, with a gallon _ 


of water, and two pounds of honey; mix all theſe 
ether well, and then put them in a kettle to boil 


leifurely half an hour, and then ſtrain your liquor 


into that earthen pot; and when tis cold, wipe your 
Quinces clean, and put them into it: They muſt 


be covered very cloſe, and they will keep all the 
. eee ae e e e 


20 pickle Aſparagus. _ 
AT HER. your Aſparagus, and lay them in 

an earthen pot; make a brine of water and 

falt ſtrong enough to bear an egg, and pour it hot on 
them, Keep it cloſe covered : when you uſe them 
| hot; lay them in cold water for two hours, then boil 
and butter them for the table; and if you uſe them 


as a pickle, boil them and lay them in vinegar. 
TJ piclle Aſben- les. 
E Aſhen-keys as young as you can get 


them, and put them in a pot with ſalt and 


water; then take green whey, when *tis hot, and 


pour over them, let them ſtand till they are cold 


before you cover them, fo let them ſtand; when 
you uſe them, boil them in fair water; when they 
are tender take them out, and put them in faltiand 
( ; 1 5 


** 
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25 pickle Petro we! 
10 K your Samphire from dead or withered 
branches; lay it in a belkmetal-or braſs pot; 
then put in a pint of water and a pint of vinegar 3 ſo 
do till your _ is an inch above yout Samphite; 


pix 


have a "lid or the pot, and paſte it cloſe down, 
that no ſteam may go out; keep it boiling an hour, 
take it off, and cover it with old ſacks, or any old 
cloaths, Ander, over, and all about che pot: when 
'tis cold, put it up in tubs or pots ; the beſt by itſelf z 
the great ſtalks lay upmoſt in boiling; it will keep 
the cooler 7 RY The Wege you uſe 1 K Va 


Heb. , 


5 D mango Cucumbers. © 
U T a little flip out of the fide of the Cucum- 
ber, and take out the ſeeds, but as little of the 
| Meat as you can; then put in the inſide muſtard-ſeed 
. bruiſed, a clove of garlick, ſome ſlices of ginger, 
and ſome bits of horſe-radiſh ; z tie the piece in 
again, and make a pickle of vinegar, falt, whole 

pepper, cloves, mace, and boil it, and pour it on 
the Mangoes; and ſo do for nine days 17 1 1 

en cold, cover them with leather. | 


Another Way to pithle I,. lite | 


AKE Walnuts about Midſummer, when a pin 
Dy will paſs through them; and put them in a 
deep pot, and cover them over with ordinary vine- 
gar: change them into freſh Vinegar. once in four- 

teen days, ſo do four times; then take ſix quarts of 
the beſt vinegar, and put into it an ounce: of Pill- 
ſeeds grolly bruiſed z ginger ſliced three ounces, 
mace whole one ounce, nutmegs quartered two 
Ounces, whole pepper two ounces; give all a boil 
or two over the fire; then put your nuts into a 

> crock, and pour your pickle boiling hot over them; 
cover- them up: cloſe till 'tis cold to keep in the 


cok z then have * ready, and * your 
. 9 


® 


* 
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nuts in them till your pots are full; put in the mid- 
dle of each pot a large clove of garlick ſtuck full of 
cloves; and ſtrew over the Tops of the pots muſtard⸗ 


ſeed finely beaten, a ſpoonful, or more or leſs, ac-. 
cording, to the nel of your pot; then put the 


ſpice. on, and lay vine: leaves, and pour on the li- 


quor, and lay a ſlate on the top to Keep, them under 
the liquor. Be careful not to touch them with your 


fingers, Jeſt, they turn black; but take them out 
with a wooden-ſpoon ; put a handful of falt in with 


ws the ſpice; When you firſt boil the pickle; you muſt 


fate 5 remember to keep them under the pickle 


they are firſt ſteeped; in, or they will loſe their co 


 lour. Tie down the pots with leather. A ſpoon- 
ful of this liquor will reliſh ſauce for ons fowl, or 
: * bp . 5 

#0 To pickle Loher. e 
011 your Lobſters in ſalt and water, till they 
will eaſily lip out of the ſhell; * take the tails 
dut whole, and juſt crack the claws, and take out as 
whole as poſſible 3 then make the pickle half white- 
wine and half water; put in whole cloves, whole 
Pepper, whole mace, two or three bay- leaves; then 
t in the Lobſters, and let them have a boil or two. 
in the pickle z then take them out, and ſet them by 


to be cold, boil the pickle longer, and when both 


are cold put them together, and keep them for uſe. 
Iii the pot down cloſe ; eat them with oi, and vi- 
nears and lemon. 


Tench to pickle. Ie 


H E N your Tench are cleans'd, have a 
. pickle ready boil*d, half white-wine and half 
vinegar, a few blades of mace, ſome ſlic'd ginger, 
whole pepper, and a bay-leaf, with a piece of le- 
mon-peel and ſome falt; fo. boil your Tench in it, 
and when it is enough, lay them out to cool, and 
when the liquor 18 cold, put them n; z it will keep 


"8 few * | 
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An excellent way to pickle Muſhrooms. 
3 U:T:your Muſhrooms into water, and wan 
em clean with ſpunge, throw them into wa- 
ter as you, do them; then put in water and a little 
falt, and when it boils. put in your Muſfhrooms; 
when they boil up ſcum them clean, and put them 
into cold water, and a little falt: Let them ſtand 
tyenty-four hours, and put them into white-wine 
vinegar, and let them ſtand a week; then take your 
pick le from them, and boil it very well with pep- 
per, cloves, mace, and a little all- ſpice; When 
your pickle is cold, put it to your Muſhrooms in 
the glaſs or pot you keep them in; keep them cloſe, 
tied down with 4 bladder; the air will hurt them: 
If your pickle mothers, boil it again: You may make > 
your pickle half white-wine, and half white-wine 
vinegar, © x SDL MY BIVOLL 4h? ps A FILA is Me . 
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FTE R your Muſhrooms are well cleans 

vith a woollen cloth in falt and water, boil 
milk and water and put them in; let them boil eight 
ot ten minutes; drain them in a ſieve; put them im- 
mediately into cold water that has been boil'd and 

made cold; take them out of it, and put them into 
ball'd Letzer that 8 cold alſo; Jer chem and 


1 = by 


| egy four hours, and in that time get ready a 
- pickle with white-wine vinegar,” a few large blades 
of mace, a good quantity of whole pepper and gin- 
ger ſliced 3 boil this, and when cold put in your 
Mdeſhrooms from the other vinegar. Put them into 
en them they will 
keep 2 great while, if you put them thus in two 
pickles. FAR WY a 4 Ce LIES n . | 8 5 


15 
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7 AS H your Qyſters in their own liquor, | 

_ ,F Y- -{queezing them between your fingers, that 
there be no gravel in them; ſtrain the liquor, 
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waſh the Oyſters in it again; put as much water as 
the liquor, andfet it on the fire, and as it boilsſeam 


it clean; then put a pretty deal of whole peppers 
boil it a little, then put in ſome blades of mace, an 


your Oyſters, ſtirring them apaoe, and when — 
are firm in the middle: part, take them off, pour 
them quick into an earthen pot, and cover them 
very cloſe; put in a few bay-leaves3 be ſure your 
Oyſters are all under the liquor; the next day put 
them up for uſe,” cover them very cloſe: When you 
diſh them to eat, put a little white. wine or 1 1k 
on the 775 with tem. e 
| To pickle Pods of Radi tur. 1 1 5 5 
8 4 the youngeſt Pods, and put them in wa- 
I ter and ſalt twenty: four hours; then make a 

pickle for them of vinegar, cloves, mace, whole pep 
per; boil this, and drain the Pods from the falt and. 
water, and pour the liquor on them boiling hot: 


* to ow a clove of garlick a little ruled: K 


Jo pickle Cucum * ont 
\ N T1 IP E your Cucumbers very clean with a cloth, 


then get ſo many quarts of vinegar as you ' 
have hundreds of Cucumbers, and take dill and fen- 


nel, and cut it ſmall, and put to it the vinegar and 
ſet it over the fire in a copper kettle, and let it boil, 


and then put in your Cucumbers till they are warm 


through, but not boil while they are in; when they 
are warm through, pour all out into a deep earthen _ 
Pot, and cover it up very cloſe till the next day; 
then do the ſame again; but the third day ſeaſon , 


the liquor before you ſet it over the fire; put in falt 
till 'tis brackiſh, ſome ſliced ginger, whole pepper, 


and whole mace then ſet it over the fire again, and 
when it boils put in your Cucumbers: When they 
are hot through, pour them into the pot, chvering 
it cloſe; when they are cold, put them in glaſſes, 
and ſtrain the liquor over them ; pick out the ſpice, 
| and put to them; cover them with leather, 
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2 * To pickle French Beans: + | | 
AK E'iyoung fender French * — off 
1 top and tail; then make a brine with cold 


water and falt, ſtrong enough to bear an egg; put 
your Beans into that brine,” and let them he four- 
teen days; then take them out, and waſh them in 
fair water, and ſet them over the fire in cold water, 
Without ſalt, and jet them boil till they are ſo ten- 
der as to eat; and when they are cold, drain chem 
from their water, and make a' pickle for them: To 
a peck of French Beans, you muſt have a gallon of 
white-wine vinegar; boil it with fome cloves, "mace, 
whole pepper, and ſliced wir and when *tis cold 

EF it AR TAY, Beans in a 8 als; io KEP 2 or 
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IK che mall lender Beans from the ſtalks, : 
and let them lie fourteen days in ſalt and wa- 
. 4 then waſh them clean from the brine, and put 
them in a kettle of water over a ſlow fire, covered 
ver with vine- leaves; let them ſtew, and not bail, 
till they are almoſt as tender as . eating; then 
ſtrain them off, and ſtrain them on a coarſe cloth to 
dry; then put chem i in your pots; Boil alegar, ſcum 
it, and pour it over them, covering them cloſe; boil 
* 0 three or four days together, till they be green: 
: Pat ſpice, as to other Hes, and when cold coyer 
with leather. > en 


7 French B 70 b., 
FAKE a peck of French Beans, 900 FTE | 
very one in the middle; to them put two 
Dunds of beaten ſalt; ram them well together, and 
when the brine ariſes put them in a narrow - mouth'd 
jar; preſs them down cloſe, and lay ſomewhat that 
will keep them down with a weight, and tie, them 
vp cloſe, that no air comes to them; the ak be- 
fore you uſe them, lay them in water. = 


W * 
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To pickle Currants for "preſent Uſe: 


TMAKE either red or white, being not thorough 
; ripe ; ; give them a warm in white-wine vine- 
gar, with as much ſugar as will indifferently ſweeten 


them; keep them well covered with liquor. 


D piclle Aſparagus, 
A AKE, of the largeſt. Aſparagus, cut off the 
White at the ends, and ſcrape them lightly to 
the head, till they look green; wipe them with a 
cloth, and lay them in a broad gallipot very even; 
throw over them whole: cloves, mace, . and a little 
falt; put over them as much white-wine vinegar. 
will cover them very well; Let them lie in the col 
pickle nine days; then pour the pickle out into a 

Yrafs kettle,” and let them boil; then put them in, 
and ſtove them down cloſe, and ſet them by a little; 
then ſet them over again, till they are very green; 
but take care they donꝰt boil to be foft; then put 
them in a large gallipot, place them even, and put 
the liquor over them; when cold tie them down with 
leather: Tis a good pickle, and aa wel Go 
voury made diſh or pyxe. 


J pickle „ n 
UT. your Broom-buds into little linnen- bag 8 
tie them up,” and make a pickle of bay-falt and 
Water boiled, and ſtrong enough to bear an egg; 
put your bags i in a pot, and when your pickle is cold, 
put it to tbem; keep them cloſe, and let them lie 
till they turn black: Then ſhift them two or three 
times, till they change green; then take them out, 
and boil them as you have occaſion for them: When 
they are boiled, put them out of the bag; in vine- 
152 Wey will keep a month after they are boiled. 
1 0 pickle Pur ſiain Stall. 
"A $5 your Stalks, and cut them 1 in pietes 
_ tix inches en * them i in v water T and f falt 


K ag * 
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a Abzen walms z; take them up, 5 and 
when they co make a pickle of ſtale beer, White 
n and falt; Put 285 in, and er 
N then, cloſe. _ YA : 5 
N * 885 N f 25 , 
Cab, age-Letiuce to Jeep... . 
"A 5 9 'U F-the latter end of the ſeaſon take very 
£ y and, and cover the bottom of a well- 
70 Wal then let your Lettuce in ſo as not 
0 touch ohe mother; you. muſt not lay above. two 
70s one upon 15 cover them well with ſand, 
and ft them in a dry place, and be careful that the 
froſt come not at them. "The Lettuce muſt not TE 
ey bot be pall'd up by 1 the REECE 


Y Y+ © 


nil Fo piclle Red Gathage. | e 
TAK E your cloſe- leavd Red Cabbage; and 
cut it in S and when your liquor boils _ 

a nt your „and give it a dozen walms'z 
an Le pee 'of white- wine vinegar and cla. 
ret: Tou may put to it beet-root, boil them firſt; and 
turnips half boiled; tis ve good r ths garahing 
RO or to, garniſh a ſala o 


BI 04 bi Ta fickle — 1 71A! wo 


ao... 


Th " K E' . ee vinegar, and fair water, 
f equal quffitity,” and ts every pint of this 
Wr put a pound-of für penny ſugat; ſet it over 
re. * bruiſe" ſome of the Barberries and put 
In 10 4 Firtle falt; let it bell hear half An hour; then 
takte it öff the fire, and ſtrain it, and when atis pret- 
Told pour it into a glaſs over your Barberries ; 
I'n 1 0 of flannel in the liquor and TRE over 
m, And oover the glaſs with leather. 


e ther, ay. 4% pickle. . a 
K E water; and colour it red with ſome of 
— F of your Barberries, and put ſalt to 


jr and make it ſtrong enough to bear an egg; then 
ks it over the fire, and Fr it boil half an Tum 
cam 
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ſcum it, and when it ũs cold ſtrain it over your Bar- 
berries ; lay ſomething, on them to keep them in 
. me A and cover the pot or glaſs with pe 


Ing To pickle Salmon. 


„ Cys 5 
{ 


A KE two quarts of good \ vinegar, half an 
: 6 ounce of black pepper; half an ounce of Ja- 
maica pepper; : cloves and wmace, each a quarter 
of an ounce, near a pound. of 10 5 ; bruiſe. the ſpice 
grolly, . and put all theſe to a ſmall 1 apa of wa- 
ter, Thy Juſt enough to cover your fiſh ; cut the fiſh 
round, three or four pieces, according to tie ſize 
of the falmon, and when the liquor boils put in your 
fiſh, boil it well; then take the fiſh out of the pic- 
kle, and let it cool; and when it is cold put your 
fiih into the barrel or ſtein you keep it in, ſtrewing 
ſome ſpice and bay- leaves between every piece of 
fiſh ; let the pickle cool, and ſcum off the fat, and 
vhen the pickle is quite cold pour it on your m4 mw 
SEAN cloſe, * 0 


1 AIZ N "70 pickle Oyfers, | 


x A K E a hundred and a half of large RAY 
vwaſh them in their own liquor, and then ſcald 
| them i in their own liquor, then take them out, and 
lay them on a clean cloth to cool, then ſtrain their 
| liquor, and boil and ſcum.it clean, and put to it one 
pint of white - wine, half a pint of white wing vines - 
gar, one nutmeg beat groſiy, one onion, lit,. an 
gunce of white pepper, half whole, the ather, half 
Juſt bruiſed, fix or eight blades of mace, a quarter 
of an ounce of eloves, five or ſix bay- leaves; boil | 
up this pickle till it is of a good taſte, then cool it 
in broad diſhes, and put your r Oyſters in à deep p 

or barrel, and when the pickle is cold put it tathem; ; 
in five or fix days they will be ready *& eat,” and 
will keep three weeks or a month, if you take them 
out with-a 22 and Nee them with your 


_ LED 3 1 4. ** — * YE 4d 1 The 


Ry” 100% 1 79" The Lemon Salade. 4 h 
A K E Lemons and cut them into Halves: and 


os in water twelve hours; then take thein out, 
and cut the rinds thus &; then boil them in wa 

till they are tender, then take them out and fry 
them; then take à pound of loat- ſugar, und put to 
it a quarter of 4 pint of White-wine, and twice as 
much White wine vinegar, and boil it a little; then 
rake it off, and when it is cold put it in the pot to 
your peels; they will be ready t to cat in tive or' fix | 
wad and it is a pretty ſalade. al th 


cars ig Zo pic lle Pig n, bee 
r AE Eyour ere e W 5 
aàt the rumps take then cloves, mace, nut- 
megs, pepper, ſalt, thyme, lemon- peel; beat the _ 
ſpice, : ihred the herbs! and, lemon- peel very ſmall, 
and ſeãſon the inſide of your Pigeons, and then ſew 
them up, and place the legs and wings in order; 
then ſeaſon the outſide, and make a pickle for them: 
to a dozen of pigeons two quartsof water, one quart 
of white-wine, a few blades of mace, ſome ſalt, ſome 
Whole pepper; and when it boils put in your Pi- 
geons; and let them boil ti they are tender; then 
take them out, and ſtrain out the liquor, and put 
your Pigeons: in a pot, and when the liquor is cold 
it on them; when you ſerve them to table, 
dry. them out of the pickle; and garhiſh the diſh 
with nes or Bowers, ; 57 75 HE with Vinegar, and 


S 

1 77 pielle Pur ſain Stall. ES: IS 
Ls ARE, the largeſt and greeneſt purſlain - talks, 
gather them dry, and ſtrip off all the leaves; 

lay the-ſtalks cloſe in an earthen pot; you may lay 
kidney - beans among them, for you may do them 
the fame way; then lay a ſtick or two a- croſs to 
Der them under the pickle, which muſt be ne 


when you have taken out the meat, "lay the 


thus: take whey, _ ſet i it on «bt fire, with as much 
alt as will make it almoſt as falt as brine ; ſcum, off 
all the curd, and let it boil a quarter 1. an hour 
longer, with Jamaica pepper in it ; next day, when 
it is cold, pour the clear thro? a clean cloth upon 
the pickles, and tie it. down cloſe, and ſet it in a cool 
Cellar; in winter, take a few out as you uſe them; 
waſh them till the water runs clean; then put your 
beans or ſtalks into cold water, and ſet them over 
the fire, very cloſe cover'd, and let them ſcald two 
hours; and tho? they be as black as ink, or ſtink be- 
fore you put them in, they will be very green and 
good when done; then boil vinegar, ſalt, pepper, 
Jamaica pepper, ginger, for half a quarter of an 
N ; and when your ſtalks are well drain'd from 
the water thro? a colander, then put your pickle to 
them, and when theſe are uſed, MOOS 2 85 
bot do many at a time. 


"To make Engliſh K atchup.. 


AAKE a wide-mouth*d: bottle, put therein a pine 

of the beft white-wine vinegar, then put in 

ten or twelve cloves of eſchalot peeled and juſt brui- 
ſed, then take a quarter of a pint of the beſt langoon 
Wzite-wine, boil it a little, and put to it twelve or 
Fourteen anchovies walh'd and ſhred, and diſſolve 
them in the wine, and when cold, put them in the 
bottle; then take a quarter of a pint more of white- 
wine, and put in it mace, ginger fliced, a few cloves, 
a ſpoonful of whole pepper juſt bruiſed,” let them 
-boil all a little; when near cold, flice 1 in almoſt a 
whole nutmeg, and ſome lemon. peel, and likewiſe 
put in two or three ſpoonfuls of honſe-ratlifh 5 'then 
ſtop it cloſe, and for a week ſhake it once, or twice 
a day, then uſe it; it is good to put into l ſauce, 
or any ſavoury diſh of meat; you Fans add to it the 
clear . ard comes from muthroomey | 
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* ſo do three times; * oil on the top. 


1 70 Pickle'C pt on roy in : Slices... 5 Fr 


but not yellow, and ſlice them half an inch 


| x; ſhoe an onion or two with them, and ſtrew 
a pretty deal of falt on them; let them ſtand to 


drain all night; then pour the liquor clear from 
them; dry them! in a coarſe eit e as much 


. 


mace, and a Wine nutweg; pour it lieg 
hot on your Cucumbers, keeping them very cloſe 
ſtopt; in two or three days heat your liquor again, 
and pour over them; ſo do two or chree e Ames 2 | 


then tie them up with leather. 


#43 A þ * 9 2 
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2 EM ge” pickle ſmall Onions: + bows! 


1 K E young white unſet Onions, a as big: as FM ; 

tip of your finger; lay them in water and ſalt 
two * n AHhift them once, then drain them in a 
cloth; boil the beſt vinegar "with ſpice according to 
:your caſte, and when it 1s cold, ED! Webr's in huh | 
hos fo with a wet bladder. SET: 146 200M 


r 21 


e © Another way to pickle: . . 5 | 


* 345 


full of holes, and cut the lit in the creaſe half 
.thro'; put them as you do them into brine; let 
them lie three weeks, changing the brine every four 
days; take them out with à cloth, and wipe them 


dry put them in a pot, with a good deal of brui- ; 


fed muſtard-ſeed ; then have your pickle ready, 


Ak E your nuts fit to preſerve, prick them 


AK E your Ciicumbers! at the full bigneſs, 


—_ 


Which muſt be wine · vinegar, as much as will cover | 
them; put in cloves, mace, ginger, pepper, ſalt, 


three or four - cloves of gatlick ſtuck with cloves, 
and pour the liquor boiling hot upon them, and 


keep them cloſe tied for a fortnight; boil the pickle 


4 
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wu * — 


The Compleat en * 


75 diftil Vinegar. for -Mujhromms. 


0 a gallon of vinegar put an ounce and half 
J of ginger ſliced, one ounce of nutmegs briji- 
ſed, half an ounce of; mace; half an ounce of r 
pepper, as much Jamaica pepper, both bruiſed; a 
* cloves; diſtil this; bog MY * foes Wa. Darm i in 
che full,” 1 5 55 


"To Pickle 1 


* 
1 


erden 8 ot 
Yo K E only the buttons, waſh them in mil 
1 and water with a flannel; put milk on the 
fire, and when it boils put in your muſhrooms, and 
boil them four or five boils; and have in readineſs 
a brine made with milk and ſalt, and take them out 
of the boiling brine, and put them into the milk - 
brine, and cover them up all night; then have a 
brine with water and ſalt; hoil it, and let it ſtand 
to be cold, and pur in your buttons, and waſh them 
in it. When you firſt boil your. muſhrooms, you. 
muſt put with them an onion. and ſpices then have 
in readineſs a pickle made with half white-wine. and 
half white-wine vinegar; boil it in ginger, mace, 
nutmegs, and whole white pepper; when it is quite 
cold put your muſhrooms into the bottle, and ſome 
bay-leaves on the ſides, and ſtrew between ſome of 
your boiled ſpice; then put in the liquor, and a 
little oil on the top; cork and roſin the top; ſet 
them cool and dry, and the bottom upwards, . *-- . 


A Leg of Mutton Ala daubes. W 
AR D your meat with 1 73 Ys but hot. t 
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. K E your Smelts, gut them neatly,” waſh 
and dry them, and fry chem in oil; lay them 
to drain and cool, and have in readineſs a pickle 
made with vinegar, falt, pepper, cloves, mace, 
onion, horſe-radiſh 4 let it boil together half an 
hour; when it is cold put in your Smelts. 
Do make the Muſhroom Powder. _ 
FLAKE a peck of Muſhrooms, waſh and rub 
them clean with a flannel rag, cutting out all 
the worms, but do not peel off the ſkins; put to 
them ſixteen blades of mace, forty cloves, fix bay- 
leaves, twice as much beaten pepper as will lie on 
a half-crown, a good handful of ſalt, a dozen onions, 
à piece of butter as big as an egg, and half a pint 
of Vinegar; ſtew theſe as faſt as you can; keep the 
liquor for uſe; and dry the Muſhrooms firſt on a 
broad pan in the oven; afterwards put them on 
lieves, till they are dry enough to pound all toge- 
ther into powder: this quantity uſually makes half 
Teo pickle Lemons. 5 
| AK E twelve Lemons, ' ſcrape them with a 
piece of broken glaſs, then cut them croſs 
into four parts downright, but not quite thro*, but 
that they will hang together; then put in as much 
falt as they will hold, and rub them well, and ftrew 
them over with ſalt: let them lie in an earthen diſh, 
and turn them every day for three days; then flice 
an ounce of ginger very thin, and ſalted for three 
days, twelve cloves of garlick parboil'd and falted 
three days, a ſmall handful of muſtard-ſeed bruiſed, 
and fearcedthro?* a hair ſieve, ſome red Indian pep- 
per,” one to every lemon; take your lemons out of 
the falt, and ſqueeze them gently, and put them 
into a jar with the ſpice, and cover them with 1 


beſt 1 vinegar; ſtop them up very cloſe, 
and:in 2 month's time they will be fit to eat. 5 


To FE Arrichokes 11 Pickle, es toil all 
wif Hinter. 
"7 'H R 0 W your artichokes i into falt 100 2 
I half a day, then make a pot of water boil, 
and put in your artichokes, and let them boil till 
you can juſt draw off the leaves from the bottom; 
then cut off the bottom very ſmooth and clean, and 
put them into a pot with pepper, ſalt, cloves, mace, 
two bay leaves, and as much vinegar as will cover 
them; then pour melted butter over them, enough 
to cover an inch thick; tie it down cloſe, and keep 
them for uſe; when you uſe them put them into 
boiling: water, with a piece of butter in the water 
to 1 them; then uſe them for what you pale. 


To pickle Muſhrooms. e e 3 


.U B your Muſhrooms with a. piece of flannel 
in a little water, and as you clean, put others 
into your pot you deſign to do them in; then ſer” 
them into a pot of hot water, as if you were goin 

to infuſe them; let them be cover'd cloſe, and boil 
them till they be ſettled about half from what they 
Were at firſt ; take them out into a ſieve, to let the 
liquor run off; and immediately ſpread them on a 
clean coarſe cloth, and ſmother them up cloſe : 
when cold put chem in the beſt white-wine Vinegar 
.and-falt, and let them he nine or ten days in it; then 
make yout pickle with freſh white- wine vinegar, 
mage e whole, and a little ſalt. 


20 pickle MWalnuts. 


N 7 uly gather the largeſt Walnuts, and let thi 5 
lie nine days in falt, and water, ſhifting them 


every third day; let the ſalt and water be ſtrong 


enough to bear an egg, then put two pots of water 


on * fire; r the water 1s a Put in your Wal- 
5 LE a edt > 
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nuts; ſhift them out of one pot into the other, for 
the more clean water they have the better; when 
ſome of them begin to riſe. in the water they are 
enough; then pour them into a colander, and with 
a woollen cloth wipe them clean, and put them in 
the jar you keep them in; then boil as much vinegar 
as will cover them, with beaten. -pepper, cloves, 
mace, and nutmeg, juſt bruiſed, and put fome 
cloves of garlick into the pot to them, and whole 
ſpice, - and Jamaica pepper; and when they are 
cold put into every half hundred of nuts three 
ſpoonfuls of n tie a 1 over _ 


and leather. 


© Another way 10 „ bickle "TIT 


ACRAPE the buttons carefully with a penknife, 
and throw them into cold water, as you ſcrape 
. and put them into freſhwater, and ſet them 
<loſe cover'd over a quick clear fire; blow under it, 
to make it boil as faſt as poſſible half a quarter of 
an hour ; 727 them off, and turn the hollow end 
dawn upon a wooden board as quick as you can, 
whilſt t a remain hot, and then ſprinkle them 
over with a little falt ; when they are cold put them 
into bottles or glaſſes, with a little mace, and fliced 
ginger, and cover them with cold white-wine vine · * 
Sar; tie bladders or leather over them. | 


To make Gooſeberry Vinegar. 


a AK E gooſeberries full ripe, bruiſe them in 
a mortar, then meaſure them, and to every 
quart of gooſeberries put three quarts of water, firſt 
boiled, and let it ſtand till cold; let it ſtand twenty- 
four hours; then ſtrain it thro? a canvaſs, then a 
flannel; and to every gallon of this liquor put one 


| aaa of feeding brown ſugar; ſtir it well, and 
rel ĩt up; at three quarters of a year old it is fit 


foruſe; but if it ſtands longer it is the better: this 
Vinegar 1 is likewiſe good for pickles, 
rothey 
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Another: 5 ort of N. mae en 1 


AR E the large Muſhrooms, waſh them clean 
from grit; cut off the ſtalks, but do not peel 
or grill them; ſo put them into a kettle over the 
fire, but no water; put a good quantity of ſpice 
of all forts, two onions ſtuck with cloves, a hand- 


ful of falt, ſome beaten pepper, and a quarter of * 


pound of butter; let all theſe ſtew, till the liquor: is 
dried up irthemz then take them out, and lay them 
on ſieves to dry, till they will beat to powder: preſs 
the powder hard down in a pot, and keep it for uſes, | 
what quantity you pleaſe at a time in fauce..-//:- ! / 


270 pickle N. aſhrooms. I ic . T 


A K E your Muſhrooms freſh gathered, 

or rub 18253 and put them in milk, and 2 
ter and ſalt; when they are all peeled, take them 
out of that, and put them into freſh milk, water, 
and falt to boil, and an onion ſtuck with cloves ; © 
and when they have boiled a little, take them off, f 
and take them out of that; and ſmother them Be. 
tween two flannels; then take as much good alegar * 
as you think will cover them, and boil it with 'gin- | 
ger, mace, nutmeg, and whole pepper; when tis 
cold, let it be put on your Mathrooms, ane cover 


To bell Muſcles or Cockle. | > 


AK E your freſh' Muſcles or Cockles; "waſh 

them very clean, and put them in a pot over. 
the = till they open; then take them out of their 
ſhells, and pick them clean, and lay them to cool; 
then put their liquor to ſome vinegar, whole pep. 
per, ginger ſliced thin, and macę, and ſet it over 
the fire; when 'tis ſcalding hot, put in your | Muſ- 
cles, and let them ſtew a little; then pour out the 


Perle from them, and when both are cold Put. 8 
1 in 
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| in an earths} Jug, ant ork it up oe ; In N or 
three days they will be fit to eat. 


Jo make H ung Beef. 


O a pound of Beef, put a pound of bay alt, a 
a two ounces of falt potre, a pound of ſugar 
mid with the common falt; let it lie fix weeks in 


e brine, turning it every day, then dry it and . 
r 


75 4⁰ the fone banged Beef. 


H E piece that is fit to do, is the navel- piece, 
and let it hang in your cellar as long as you 


\ 3 1 for ſtinking, and till it begins to be a little ſap- 


py 3 take it down, and wafh it in ſugar and water; 


. waſh it wich a clean rag very well, one piece after 


another: for you may cut that piece in three; then 
take ſix penny- worth of ſalt-· petie, and two pounds 

of bay-falt;. dry it, and pound it ſmall, and mix 
with it two or three ſpoonfuls of brown ſugar, and 


rub your Beef in every place very well with it; then 
take of common falt, and ftrew all over it as much 


as you think wall make it falt enough; let it lie 


Cloſe, till the falt be diſſolved, which will be in ſix 
or ſeven days; then turn it every other day, the 


undermoſt uppermoſt, and fo for a fortnight; then 
hang it where it may have a little warmth of the 
fire; not too hot to roaſt it. It may hang in the 
kitchen a fortnight; when you. ule it, boil it in 


hay and pump-water, very tender: it will keep 
botled two or three months, rubbing it with a greaſy 


cloth, or putting it two or three e minutes Into boiling 
water to take off the mouldineſs. 


5 Jo dit V. erjuice for Pickles. 


\AKE three quarts of the ſharpeſt Verjuice 

and put in a cold ſtill, and diſtil it off very 
ſoftly; the ſooner ' tis iir in | the e ſpring, the bet- 
ter for uſe, ; | 1 ; 
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To pickle Muſbrooms. 


J 


AK E your Muſhrooms as ſoon as MT come 


in; cut the ſtalks off, and throw your Muſh- 
rooms into water and falt as you do them; then rub 


them with a piece of flannel, and as you do them, 


throw them into another veſſel of ſalt and water, 


and when all is done, put ſome ſalt and water on the 
fire, and when *tis ſcalding hot, put in your Muſh- 
rooms, and let them ſtay in as long as you think 


will boil an egg: throw them into cold water as 


ſoon as they come off the fire; but firſt put them 
in a ſieve, and let them drain from the hot water, 


and be ſure to take them out of the hot water im- 
mediately, or they will wrinkle and look yellow. 

Let them ſtand in the cold water till next morning, 
then take them out, and put them into freſh water 
and falt, and change them every day for three or 


fodr days together; then wipe them very dry, and 


put them into diſtilld vinegar: The ſpice muſt be 
diſtilled in the vinegar 


Sauce for boiled Turkey or „ Chickans:” 


B O1 / a ſpe Poonful of the ob mace very tender, 
and the is of the Turkey, but not too 
much, for then it will be hard; bray the mace with 
4 few drops of liquor to a very fine pulp, then bray 
the liver and put about half of it to the mace with 

a little pepper, and ſome falt, if you pleaſe you 

may put the yolk of an egg boil'd hard and dif 
ſolved; to this add by degrees a little of the liquor 
that dra ins from the Turkey, or ſome other gravy; 
put theſe liquors to the pulp, and boil them ſome 
time; then take half a pint of oyſters and boil them 


no longer than till they will break, and laſt put in 
white-wine and butter wrapt in flower ; let it boil 


but a little, leſt the wine make the oyſters hard, 
ad juſt at the laſt ſcald four or five ſpoonfuls of 
thick new cream, with a few drops of lemon or vine- 


Sar 3 muſhrooms pickled do well, but then leave 


F 0 


out — other acids; nd like this hs: beſt thick 
Hh Kok of eggs and no butter. „ 


© ut Sauce for Fiſh « or Eig. 1 


A K E a quatt of verjuice, and put it into a 
T- jug; then take Jamaica pepper whole, ſome 
ſliced ginger, ſome mhce, a few cloves, ſome lemon- 
peel, horſe-radiſh-ropt fliced, ſome ſweet- herbs, 

eſchalots peeled, - and eight anchovies, two or 
three ſpoonfuls of ſhred capers ; put all theſe into a 
linen bag, and put the bag into your verjuice; ſtop 
the jug cloſe, and keep it for uſe; 3 a e cold 
or d in Rove for fiſh or flcth, ' Prig: 
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Jo male an Orange Pudding. 
\ A K E two large Sevil Oranges, and grate off 
the rind, as far as they are yellow; then put 
your Oranges in fair water, and let them boil till 
they are tender, ſhift the water three or four times 
to take out the bitterneſs; when they are tender cut 
them open, and take away the ſeeds and ſtrings, 
and beat the other part in a mortar, with half a 
pound of ſugar, till 'tis a paſte; then put in the 
yolks'of fix eggs, three or four ſpoonfuls of thick 
cream, half a Naples biſket grated ; mix theſe toge- 
ther, and melt a pound of very good freſh butter, 
and ſtir it well in; when ?tis cold, put a bit of fine 
puff. paſte about the brim and bottom of your diſh, 
_— pat it in and bake it about three 887 of an 
hour. 


NY 
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Another 


The Compleat Houſewife, | I or 
Another Sort of Orange. Pudding. 


AK E the outſide rind of three Sevil Oranges, 

1 | boil them in (ſeveral waters till they are ten- 
der; ; then pound them in a mortar with three quar- 
ters of a pound of ſugar ; then blanch and bear half 
a pound of Almonds very fine, with roſe-water to 
keep them from viling ; then beat ſixteen eggs, but 
ſix whites, and a pound « of freſh butter; beat all theſe 
together very well till*ris light and hollow; then 
put it in a diſh! with a ſheet of puff · paſte at the bot: 
tom, and bake it with tarts; ſcrape ſugar o on it, and 
ſerve i it up hot?! 


1 pd pope a ur rot, fading LA 


\A KE raw Carrots, and ſcrape them clean, 

grate them with a grater without a back. To 
half a pound of Carrot, take a pound of grated 
bread; a nutmeg, 4 little cinnamon; a very little 
falt, half a pound of ſugar, and half a pint of fack, 
eight eggs, a pound of butter melted, and as much 
cream as will mix it well together; ſtir it and beat 
it well up, and put it in a diſh to bake; ; K 2 
| 1 the bottom of your diſn. 


| HH. make an w / Padding: | 


A K E a pound of the beſt Jordan Almonds 

1 blanched in cold water, and beat very fine 
with a little roſe- water; then take a quart of cream; 
boiled with whole ſpice, and taken out again, and 
when tis cold; mix it with the Almonds, and put to 
it three {poonfuls of grated, bread, and one ſpoonful 
of flour, nine eggs, but three whites, half a pound 
of ſugar, a nutmeg grated ; mix and heat theſe well 
together, put ſome puff-paſte at the bottom of a 
diſh; put your ſtuff in, and here and there ſtick a 
piece of marrow in it. It muſt bake an hour, and 
when *tis drawn, ſcrape ſugar on it, and ſerve it up. 


H 3 | fo 
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1 anale 2 Marrow: Dudding. „ 
AK E out the Marrow of three or 1. 20 
and flice it in thin pieces; and take a penny 
loaf, cut off the cruſt, and ſlice it in as thin ſlices as 
you can, and ſtone half a. pound of raiſins of the 
ſun; then lay a ſheet of thin paſte in the bottom of a 
dun; lay a row. of Marrow, or Bre ad, and 0 

Boks, till = diſh is full; then have in readineſs a 

quart of cream boiled, and beat five eggs, and mix 
with itz put to it a nutmeg grated, and half a pound 
of lugar. When tis juſt going into the oven, pour in 
your cream and eggs; bake it half an hour, ſcrape 
lugar on it when it is drawn, and ſerve it up. 


A Bread ad Butter Pudding for 1 Fa af 
JJ 7: 2, CAA 
\AK E a , two-penny loaf, anda nm of folk 
butter; ſpread it in very thin ſlices, as to cats 
| cut them off as you ſpread them, and ſtone half a 
pound of raiſins, and waſh a pound of currants 3 
— put puff-paſte at the bottom of a diſh, and lay 
a row of your Bread and Butter, and firew a hand. 
ful of currants, and a few raiſins, and ſome little 
bits of Butter, and ſo do till your dich z is full; then 
boil three pints of cream and thicken it when cold 
with the yolks of ten eggs, a grated nutmeg, a lit- 
tle falt, near half a pound of lugar, ſome, orange- 


Hower- water, and pour this in ub. as tis A 
going into the Ven. rf 


Another baked Brogd- P ad. 


T AK E a penny loaf, cut it in thin ſlices, then 
boil a quart of cream or new milk, and put in 
your Bread, and break it very fine; put five eggs to 
it, a nutmeg grated, a quarter of a pound of ſugar, 
and half a pound of butter; ſtir all theſe well toge- 


a e 5 butter: a diſn, and bake it an hour. 


: A 
p 
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Lemon Pudding. 


rinds; then grate two Naples: biſkets, and mix 


with your grated pæel, and add to it three quarters 


of a pound of fine ſugar, twelve yolks and ſix 


whites of eggs, well beat, and three quarters of a 


pound of butter melted, and half a ptnt of thick 
cream; mix theſe well together; put a ſheet of paſte 
at the bottom of the diſh, and juſt as the oven is 
ready, put your ſtuff in the diſh; Ofc a little double- 
refined lugar over it betore you put it in THe oven n 
an hour will bake it. 


To make. a Calf. s- Hot Pudding 


A K E two Calf's-Feet finely ſhred'; then take 
of biſkets grated, and ſtale mackaroons bro- 


ken ſmall, the quantity of a penny-loaf ; then add a 


pound of beef-ſyet, very finely ſhred, half a pound 
of curtants, a quarter of a pound of ſugar; ſome 
cloves, mace, and nutmeg, beat fine; à very little 
falt, ſome ſack and orange: lower- water, ſome citroti 
and candied orange-peel ; work all theſe well toge⸗ 
ther with yolks of eggs; if you | boil it, put it in the 
caul of a breaſt of veal, and tie it over with a cloth 
it muſt boil four Wird. For ſauce, melt butter; 
with a little ſack and ſugar; if you bake it, put 


ſome paſte in the bottom of the diſh; but none on 


the brim, then melt half a pound of butter, and mix 
with your ſtuff, and put in your diſh, and flick 
lumps of marrow in it: bake it three or four e 
e ſugar over it, and ſerve it hot. 


A Rice P udding." 


$ . T a pint of thick cream over the fire, and put 
into it three ſpoonfuls of the flour of Rice, ſtir 
it, and when tis pretty thick, pour it into a pan; 
and put into it a pound of freſh butter; ſtir it till 
tis almoſt cold; then add to it a grated nutmeg, a 
Hetle . ſome ſugar, a little ſacks the yolks of ſix 


ä eggt; 


ARE two clear Lemons, grate off che outhde 


4 
t 
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eggs; tir it well together; put ſome puſt-paſte in 
K bottom of s the diſh, pour it in 3 an hour or leſs 
M bake it. . at 2h 
An Apple Pudding. 
DEE and quarter eight golden-runnets, or 
twelve golden-pippins; caſt them into water, 
in which boil them as you do Apple-fauce ; ſweeten 
them with loaf-ſugar, ſqueeze in them two lemons. 
and grate in their peels ; beat eight eggs, and beat 
them all well together; pour into it a diſh cover'd, 
and with puff-paſte, and bake it an hour in a flow 
ESR 3 7.7 


Jo make an Oat-meal Pudding. 
NAK E three pints of thick cream, and three 
I quarters of a pound of beef: ſuet ſhred ver 
fine; when the cream boils, put into it the ſuet, anc 
a pound of butter, and half a pound of ſugar, a nut- 
meg grated, a little ſalt ; then thicken all with a pint - 
of fine oatmeal ; ſtir all together; pour it in a pan, 
and cover it up cloſe till ?tis almoſt cold; then put 
in the yolks of ſix eggs; mix it all well together, and 
put a very thin paſte at the bottom of the diſh, and 
Rick lumps of marrow in it; bake it two hours. 
2 To male a French Barley-Pudding.. 
w_— ARE a quart of cream, and put to it ſix eggs 
E | I well beaten, but three of the whites; then 
ſeaſon it with ſugar, nutmeg, a little ſalt, orange- 
-flower-water, and a pound of melted butter; then 
put to it ſix handfuls of French barley that has been 
boiled tender in milk: Butter a diſh, and put it in, 
and bake it. It muſt ſtand as long as a veniſon- 


paſty, and it will be good. oo 
A colburing liquor for Puddings. 
NEA Tan ounce of cochineal very fine, put it in 
a pint of water in a fkillet, and a quarter of 


18 an ounce of roach-allum ; bail it till the goodnefs is 
a, ROBOT * 5 | out ; 
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out; ſtrain it into a phial, with two ounces of fine 
ſugar 3 it will keep ſix months. | 


A good boiled P Adding. 


AK E a pound and a quarter of beef. wet, 

after it is ſæinꝰd, ſhred very fine; then ſtone 
theee quarters of a pound of raiſins, -and mix with it, 
and a grated nutmeg, a quarter of a pound of ſugar, 
a little ſalt, a little ack, four eggs, four ſpoonfuls 
of cream, and about half a pound of fine flour; mix 
theſe well together pretty ſtiff, tie it in a cloth, _ 
kt it boll Tore hours; melt butter thick Foo fauce. 


Orange Pudding. 


A K E half a pound of loaf-ſugar, beat half 

a pound of freſh butter, the yolks of ſix eggs 

Fer half a candied orange cut as ſmall as you 
can; melt the butter, and put in the ſugar and eggs, 
ſtir it over the fire a pretty while, then put in your 
orange, keep it ſtirring over the fire till it be pretty 
thick, then take it off the fire, and let it ſtand till 
cold, then put ir into a diſh with puff-paſte under 
and over it ; half an hour will — it; then make 


them into little pats like cheeſecakes 3 it is good 
cold. 


7 als a e 


AKE a pint of cream, and boil it with nut- 
meg and cinnamon and mace; take out the 
ſpice when it is boiled; then take the yolks of eight 
eggs, and four of the whites, beat them very well 
with ſome ſack, and mix your eggs with your cream, 
with a little alt and ſugar, and a ſtale half- penny 
white-loaf, and one ſpoonful of flour, and a quarter 
of a pound of almonds blanch'd and beat fine, with 
ſome roſe- water; beat all theſe well together, and 
wet a thick cloth, and flour it, and put it in when 
the pot- boils; it muſt boil an liour at leaſt; melt 


butter, 
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e ſack and ſugar for the ſauce; ſtick eh 
almonds and candied orange: peel on the top. 


To make a Cow: Heal. Pudding. . 
AKE. a large Cow-heel, and cut off all the 
meat but the black toes; put them away, but 

Ms = the reſt very ſmall, and ſhred it over again, 
with three quarters of a pound of beef. ſuet; put to 
it a penny loaf grated, cloves, mace, nutmeg, ſu- 
gar, and a little ſalt, ſome fack; and roſe- water; 
mix theſe well together with fix raw eggs well bea- 
ten; butter a cloth and put it in, and boil it two | 
hours; for ſauce, melt butter, ſack and ſugar. 


To male a Curd Pudding. 


| T A K E the curd of a gallon of milk, and whey © 
f it well, and rub it thro? a ſieve; then take 
fix eggs, a little thick cream, three ſpoonfuls of 
orange-flower-water, one nutmeg grated, - grated 
bread and flour,” of each three ſpoonfuls, a pound of 
currants and ſtoned raifins; mix all theſe together; 
butter a thick cloth, and tie it up in it; boil it an 
hour; for ſauce, melt butter and e 
ter and jr ok | 


To male a Pith-Pudding. 1 


AE E a quantity of the pith of an 175 and let 
it lie all night in water to ſoak out the blood, 
the next morning "trip i it out of the ſkins, and beat 
it with the back of a ſpoon, 1 in orange: flower water 
till it is as fine as pap; then take three blades of 
mace, a nutmeg quartered, a ſtick of cinnamon 
then take half a pound of the beſt Jordan almonds, 
blanch'd in cold water, then beat them with a little 
of the cream, and as they dry put in more cream, 
and when they are all beaten, ſtrain the cream from 
them to the pitch; then take the yolks of ten eggs, 
the whites of but two, beat them very well, and 
put them to the ingredients, then take a ſpoonful of 
1 wag bread, or r Naples biſket z mingle all theſe to- 
| ng 


— 
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-. gether, with half a pound of fine ſugar, and the 


marrow of four large bones, and a little ſalt; fill 
them in ſmall ox nn th or al it with Art 


cruſt. 
! AK E two Slat handfals.« of Rive well beaten 

1 aid ſearced, then take two quarts of milk or 
cream, {ct it over che fire with rice, put in cinnamon 
and mace, let it boil a quarter of an hour; ; it muſt 
be as thick as haſty- pudding; then ſtir in half a 
| pound. of butter while it is over the fire; then take 
it off to cool, and put in ſugar, and a little ſalt; 

when it & almoſt cold put in ten or twelve eggs, take 
out four of the whites; z butter the diſh; an hour 

will bake it; ſearce ſugar over it, 


110 Butter d Crumbs. 

D UT a piece of butter into a rol Y and let 
© it run to oil; then ſcum it clean, and pour it 
off from the ſettlement ; ; to this clear oil put grated 
crumbs of bread, 4 REP! them we till TT 
are 0 | 


Orange: 2 7 ard © or 1 — r 


A K E Seville oranges, and rub the outſide 
With a little falt very well, pare them, and 
take half a pound of the peel, and lay them in ſeve- 
'ral waters till the bitterneſs is abated 3 beat them 
ſmall i in a ſtone or wooden mortar, then put in ten 
yolks of eggs and a quart of thick cream, mix them 
well, and ſweeten them to your taſte; melt half a 
pound of butter and ſtir it well in, if you deſign it 
for a pudding, and pour it into a diſh cover'd with 
paſte; if for cuſtards, leave out the butter, and Jus 
it * china cups, and bake it to eat cold; 


be” Pudding for little Diſhes. 


| ip AKE a pint of cream and boil it, and flice a 


Mica loaf, and pour-your cream * it 
ꝛ0t, 
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hot, and cover it cloſe till it is cold; then put iff 
half a nutmeg grated, a quarter of a pound of ſugar, 
the yolks of four eggs, the whites of but two; Put⸗ . 
ter your diſh and put it in, and let it boil an hour; 
ſe butter, ſack and ſugar for ſauce. 


i Haſty Pudding to butter it 74k 

| Gi ET a quart of thick cream upon the fire, put 
LF into it the crumb of a penny white-loaf grated, 
bol] it pretty thick rogether, with often ſtirring it; 
a little before you take it up, put in the yolks of 
four eggs, with a ſpoonful of ſack, or orange-flower- 
water, and ſome ſugar ; boil it very flow, keeping 
it ſtirring ; . ſome make it with grated Naples biſket, 
and put no eggs in; you may know when it is 
enough by an oil round the edge of the ſkillet, and 
ſoon all over it; then pour it out; it will require 
half an hour or more before it is enough; ſome put 


a few almonds blanch'd, and beat very fine, wm a 
ſpoonful of wine, to keep them from oiling. 


Another Haſty Pudding. 


RE A K an egg into fine flour, and with your 

hand work up as much as you can into as ſtiff 
a paſte as poſſible, then mince it as ſmall as herbs 
to the pot, as ſmall as if it were to be ſifted; then 
ſet a quart of milk a boiling, and put in your paſte, 
Jo cut as before-mentione d; put in a little falt, 
ſome beaten cinnamon and ſugar, a piece of butter 
as big as a walnut, and keep it ſtirring all one way, 
till it is as thick as you would have it; and then ſtir 
in ſuch another piece of butter; and when 1 it is in the 
diſn Rick it all over with little bits of butter, 


To make flew d Pudding. . 


* RATE a two. penny loaf, and mix it with 
I half a pound of beef. ſuet finely ſhred, and 
three quarters be a pound of currants, and a quarter 
of a pound of ſagar, a little cloves, mace, and nut- 
MB; then beat 15 or ſix eggs, with three or four 

| | — 


\ 
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ſpoonfuls of roſe-water, and beat all together, and 
make them up in little round balls, the bignels of an 
egg, and ſome round, and ſome long, in the faſhion 
of an egg; then put a pound of butter in a pewter 
diſh, when it is melted and thorough hot, put in your 
puddings, and let them. ſtew till they are brown; 
turn them, and when they are enough, ſerve them 
Ps with ſack, and butter, and ſugar, for ſauce. 


Jo make a Cabbage- Pudding. ns 


\AKE two pounds of the lean part of a leg 

of veal, take of beef. ſuet the like quantity, 
chbg them together, then beat them together in a 
ſtone mortar, adding to it half a little cabbage 
ſcalded, and beat that with your meat; then ſeaſon 
it with mace and nutmeg, a little pepper and alt, 
ſome green gooſcberries, grapes, or barberries in 
the time of the year; in the winter put in a little ver- 
juice, then mix all well together, with the yolks of 


four or five eggs well beaten; then wrap it up in 


green cabbage · leaves, tie a cloth over it, boil it an 
hour; melt butter ſor ſauce. 


A YLeniſon-Paſty. 


ONE your Veniſon, take out the griſtles, 
ſkin, and films; to a ſide of doe-venifon three 
ounces of ſalt, and three quarters of an ounce of pep- 
per; or to ſeven pounds of lean veniſon, without 
the bones, put in two ounces and a half of far, and 
half an ounce of pepper. f 


NViery fine Hogs-Puddings. 

HRED four pounds of beef-ſuet very fine, mix 
with it two pounds of fine ſugar powder'd, two 
grated nutmegs, ſome mace beat, and a little falt, 
and three pounds of currants waſh'd and MO beat 
twenty-four yolks, twelve whites of eggs, with a 
little fack ; mix all well together, and fill your guts, 
being clean, and ſteep*d in orange-flower-water ; cut 
ou guts _ and half longs fill them half full; 

tie 
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tie at each end, and again thus:0000 3 boil them as 
othets, and cut them in balls when ſent to the table. 
Zo make Almond Hogs Puddings. 
AK E two pounds of 'beef-fiet, or iu 
- ſhred very ſmall, and a pound and half of al- 
monds blanched, and beaten very ſmall with roſe- - 
water, one pound of grated bread, a potind and a 
quarter of fine ſugar, a little ſalt, one ounce of mace, 
nutmeg, and cinnamon, twelve yolles of eggs, four 
whites, a pint of ſack, a pint and half of thick cream, 
ſome roſe or orange-flower-water ; boil the cream, 
and tie a little ſaffron in a rag, and dip it in the 
eream to colour it; firſt beat your eggs very well, 
then ſtir in your almonds, then the ſpice, and falt, 5 
and ſuet, and then mix all your ingredients toge- 
ther; fill your guts but half full, put ſome bits of 
citron in the guts as you fill them; tie them up, and 
boil them about a quarter of an hour. » 


To make Hogs Puddings with Gene. 


AKE three pounds of grated bread to four 3 
pounds of beef: ſuet finely ſhred, two pounds 


of currants, cloves, mace, and cinnamon, of each 


half an ounce beaten fine, a little falt, a pound and 
half of ſugar, a pint of fack, a quart of cream, a 
hittle roſe-water, twenty eggs well beaten, but half 
the whites; mix all theſe well together, and fill the 
guts half full; boil them a little, and prick them 
as they boil, to keep them from n the guts; 
take them up on clean clothds. | 


Another Sort of Hogs. Puddings. 


O half a pound of grated bread put half a 
T pound of — liver boilꝰd, cold, and grated, 
pound ee half of fuet finely thred, a handful of 
alk, a handful of ſweet-herbs chopt {mall, ſome 
ſpice; mix all theſe together, with ſix eggs well 
beaten, and a little thick cream ; fill your guts and 


boil them ; when cold, cut them in round flices-an 
inch 
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inch thick ; fry them in butter, and garniſh your 
diſh of fowls, haſh, or fticaly. 


To Hake Nice Pancakes. . 


AKE a quart of cream and three 9 
of the flour of rice, boil it till it is as thick 
as pap, and as it boils ſtir in half a pound of butter, 
a nutmeg grated; then pour it out into an earthen 
pan, and when it is cold put in three or four ſpoon- 
fuls of flour, a little ſalt, ſome ſugar, nine eggs 
well beaten; mix all well together, and fry them 
in a little pan, with a ſmall piece of butter; ſerve 
them up four or five in a diſh, | 


To make black Hogs-Puddings. 


Y) OT L all the hog's-harflet in about four or- 
five gallons of water till it is very tender, then 
take out all the meat, and in that- liquor ſteep near 
a peck of groats; put in the groats as it boils, - and 
let them boil a quarter of an hour; then take the 
pot off the fire, and cover it up very eloſe, and let 


it ſtand five or fix hours; chop two or three hand- 
fuls of thyme, a little ſavoury, ſome parſley, and 


: F. Pu eloves and mace beaten, a hand- 
| of ſalt; then mix all theſe with half the groats 
and two quarts of blood; put in moſt part of the 


leaf of the hog; cut it in ſquare bits like dice, and 
ſome in long bits z fill your guts, and put in the 


fat as you like it; fill the guts three quarters full, 
put your puddings into a kettle of boiling water, 
let them boil an hour, and prick them with a pin, 
to keep them from breaking; lay them on 7 Th 
ſtraw when you take them u 
The other half of the groats you may make into 
white puddings for the family! chop all the meat 
very ſmall, and ſhred two hand fuls of ſage very 
| fine, an ounce of cloves and mace finely beaten, and 
ſome falt; work all together very well with a little 
four, and put it into the large guts ; boil them about 


an hour, and keep them and the black near the fire 
till uſed. | 3 
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wt make a Cheſnut- P adding. 


\A KE adozen and half of Cheſnuts, put them 

; in a ſkillet of water, and fet them on the fire 
till they will blanch; then blanch them, and when 
cold put them in cold water, then ſtamp them in a 
mortar, with orange-flower-water and ſack till they 
are very ſmall; mix them in two quarts of cream, 
and eighteen yolks of eggs, the whites of three or 
four; beat the eggs with ſack, roſe- water, and ſu- 
gar, put it in a diſh with puff. paſte; ſtick in ſome 
Pape of marrow or freſh butter, and bake it. 


To make a Brown-Bread P udding. 


A K E half a pound of brown Bread, and dou- 

ble the r of it in beef - ſuet, a quarter o 

= Dank of cream, the blood of a fowl, a whole nut- 
meg, ſome cinnamon, a ſpoonful of ſugar, fix yolks- 
of eggs, three whites ; mix it all well together, and 
boil it in a wooden diſh two hours ; ſerve it with lack 


* ſugar, and butter melted. 
07 make a baked Sack Pudding. 


AK E a pint of cream, and turn it to a curd 
with ſack ; then bruiſe the curd very ſmall 
with a ſpoon, then grate in two Naples biſkets, or 
the inſide of a ſtale penny-loaf, and mix it well with 
the curd, and half a nutmeg grated, ſome fine ſu- 
gar, and the yolks of four eggs, the whites of two, 
beaten with two ſpoonfuls of ſack; then melt half 
a pound of freſh butter, and ſtir all together till the 
oven is hot; butter a diſh, and put it in, and ſift 
ſome ſugar over it juſt as it is going into the oven; 
half an hour will bake 1  _ 


' To make a Marjoram 8 


ARE the curd of a quart of milk finely broken, 
+! a good handful or more of ſweet-marjoram | 
= chopt as ſmall as duſt, and mingle with the curd 


_ tive eggs, but three whites, beaten with roſe-water, 
ſome 


—_ 


X "R's nutmeg and OP and half a pint off cream; | 
beat all theſe: well together; and put in three quars' 

ters of a pound; of melted butter; put u thin ſheet of 
: paſte at the bottom/of:your diſh ; then pour in your 
Pudding, and wich a ſpur cut out little flips of paſte 
the breadth, of" little finger, and Jay them over _ 
croſs and croſs in large diamonds; Put ſome ſmall. 
bits of butter on the top, and. bake i it. This 15 Wl 1 
3 . en = „ Set; 


To- yu, bY Pam” - I 


72 A K Ea pift of cream, and eight eggs; ; white 5 
and all, à Whole nutmeg grated, and a little 


bo: alt 1ötben melt a Pound! of: rare Mf butter, A 


little ſack ; before yo%ffry 8 tir it in: it 5 
be made as thiste Hit three ſpoonfuls of flour, as 

ordinary batter, and fry*d wit Re in the-nans 

the fit Pancake but no more: Strew ſogar, 25 a 
with orange, tijt ir on the backfide of a 1 15 355 Fi 


e 70% dalle 4 7456 40 balr. 
ARE twenty eggs. but eight whites, "rap 
1 the eggs very well; and, ſtrain them into a 
8 qoar of thick cream, one nutmeg; and three Naples. 
biſkets grated, ad mach juice af ſpinage, with 4 

ſprig or two o . fanſy, as will make 1 It as green as 5 
grals;, ſweeten it to your taſte; then butter your 
diſh very, well, And ſet it into in oven, no hotter . 
than for cuſtards; E "Watch 1 it, and as ſoon as *tis done, 
take it out of the o en; And turſi it on a pye-plate 5 
ſcrape ſugar, and. ſqueeze orange. ypoh it. Garg 100 
Dy Wh bee. orange and lemon; And ſerve it 2 . 


Jo male a Gogſeberry Tanſy. 1 


D 36 T ſome freſn butter in 4 frying pan; unc 
Then tis melted put into it a quart of gooſe - 
| deines and fry them till they are tender, and break” 
them all to maſh; then beat ſeven eggs, but fou 
whites, a pound of fugar; three ſpoonfuls of ſacks. 
as much cream, a wy loaf orated, and thies 

5 e I 5 eee 
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ſpoonfuls of flour, mix all theſe together, then put 
the Gooſeberries out of the pan to them, and ſtir all 
_ well together, and put them into a ſauce- pan to 
thicken; then put butter into the frying-pan, - * 
fry. them brown : Strew ſugar on the top. 


To make Curd-Fritters. 


SAKE a handful of curds, and'a handful of 
flour, and ten eggs well braten and ſtrain'd, 
4 ſugar, and ſome cloves, mace, and nutmeg, 
a little ſaffron; ſtir all well together, and fry them 
in very hot beef-dripping ; drop them in the pan by 
ſpoonfuls ; ſtit them about till they are of a fine 
yellow. brown; drain them from the ſuet, and . 
| gd on them, when you ſerve them ußß. 


70 mate fryd Per. 


5 TH IP a manchet very well, and cut it round- 
ways into Toaſts; and then take cream and 
eight eggs, ſeaſon'd with ſack, and ſugar, and nut- 
meg; and let theſe Toaſts ſteep in ĩt about an hour; 
then fry them in feet butter, ſerve them up with 
plain melted butter, or with utter, Back and e 25 


| A —_ pleaſe. - | 
To wal Par ſul Pritters. 


[J OIL your, Parſaips very tender, then LP" 
and beat them in a mortar, and rub them 
hrough a hair ſieve, and mix a good handful of 
them with ſome fine flour, ſix eggs, ſome cream 
and new milk, ſalt, ſugar, and nutmeg a. little, a 
ſmall quantity of ſack and roſe- water; mix all well 3 
1 0 a little thicker than pancake· batter; have 
a frying-pan- ready with good ſtore of hog's- lard 
very hot over the fire, and put in a ſpoonful in a 
place till the pan be ſo full as you can fry them con- 
veniently; fry them a light brown on both fides. 
For ſauce, take ſack and ſugar, with a little roſe- 
water or verjuice, ſtrew ſugar on 1 them when in the 
_ TEE . Ti 
9 
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AKE the yolks of cight eggs, the whites of 
1 four, beat them well together, and ſtrain em 
into a pan; tien take a quart of cream, warm it as 
hot as you can endure your finger in it ; then put to 
it a quarter of a pint of fack, three quarters of a 
pint of ale, and make a poſſet of i itz wheri your/pol: 
{er is cdol; put to it your eggs; beating them well 
together; then put in the nutmeg, ginger, ſalt and 
flour to your ig: { Your barter thould: be pretty 
thick ; then put in pippins ſliced or ſcraped; fry 
+ in cn ſtore, of hot lard with a quick e 2 


To nale un Ap Ple- Tany. 


A K E three pippins, {lice them round i in 42 
llices, and fry them with butter; then beat 
four! eggs; with fix ſpoonfuls of cream, a little roſe 
water, nutmeg, and ſugar, and ſtir chem together, 
and pour it over the apples: Let it fly little; and 
turn it with a pye-plare. Garniſh with lemon and 
ſugar ſtrew'd over it. i 


To make 4 Dae 


A K E three clear lemons; and x rite off the 
outſide rimis; take the yolks of twelve eggs 
and fix whites; beat them very well; {queeze in the 


Juice of a lemon; then put in three quarters of a 


pound of fine wdered ſugar; and three quartets 
of a pound of Fan butter melted; ſtir all well to⸗ 
ther, put a ſheet of paſte at the bottom, and ft 
ugar on the top; put it in a brisk oven, three 
quartets of an hour will bake it: 80 ſerye it to the 
table. 


EN” Re bredd Pudding, ap 4; 


1A KE half a pound of fowr 13 r 
ted, half a pound of beef: ſuet finely ſhred, 
11 a pound of currarits clean waſſied, half a pound 


of ſugar; a whole tt, grated ; mix all well toge⸗ 
4 ther; 
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oven. 


butter. — 8 — 5 


eee 7 Pudling M = 5 
DL A NCH half a pound of 9 and beat 


D chem fine with ſweet water, ambergreaſe dif 
alved in orange: flower- water, or in ſome cream; 


chen warm a pint of thick cream, and melt in it half 


a pound of butter; then mix it: with your beaten al- 


monds, a little falt, Aa grated nutmeg, and- ſugar, 


and the yolks of fix eggs beat it up together, and 
put it in a diſſi with puff paſte, the oven not too 
hot; ſcrape ce it jult before it goes into the 


— * : 1 7. x - * ae 
70 ma $i" 7125 44 C28: 1 5 
$4 2 A 15 — 71 * 
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A K 2 a. —— of cream, and mix with i it * 
- £882 well- brats two — of en Half: a 


34444 


juſt half a an hour ; ; Tot butter for Nac. 185 8 


Bail CH 
AK E a pint of cream, and put into it vo 


ounces of almonds, blanch'd and beaten very 
ine with roſe or orange-flower-water, or à little 
cream ; let them boil till the cream is a little thick - 
ned, then ſweeten, your eggs, ad, keep it ſtirring 
over the fire till it is as thick as you would have it; 
the put into it a little orange: ſſower- water, fir il it 
"oh to LIE and put it into.China.cups. ., - 
You may make them, withour almonds, 8 


Ric 4 Cuftards. pid 


AK E a quart of cream, and boil it with a 
blade of mace, and a quarter*d nutmeg z. put 
into it boiled rice, well beat with your cream; mix 


them together, and ſtir them all the while it boils 


on the fire; 5 when” "ts enough take it off, and ſweeten 


> G * 
Fa * - 
5 . ys. " — to 
* k a . 


1 8 | as . ; ; Ky ; ” F ; . 1 1 » f * ; ey : | - 
fo your” late; Pats in a little beter, 
pour it in your diſhes ;, when cold ſerve it. 


To make Almond Tourt. Dan Roy 


LANC H and beat half a pound of Jordan 

BU Almonds very fine; uſe orange: flower· water, in 

the beating your Almonds; z pare the yellow rind of; 
a lemon pretty thick; boil it in water till *tis veryce 
der; beat it with half a. pound of ſugar, and. mix it. 
with the Almonds, and eight eggs, bur four Whites, 
half a pound of butter melted, and almoſt cold, and 
a little thick cream; mix all together, and bake it 
in a diſnh with paſte at bottom. This e be _— 
the day before tis uſed. 


Ty. ae Ha „ - Puddings, to bil th 
Guſtard Diſhes. 


AKE a' large pint of milk,” put to it four 
1 © ſpoonfuls of flour; mix it well together, and 
ay it over the fire, and boil it into a ſmooth Haſty- 
pudding; ſweeten it to your taſte, grate nutmeg in 
it, and when *ris almoſt cold, beat five eggs very 
well, and tir into it; then butter your cuſtard- 
cups, put in your ſtuff, and tie them over with a 
cloth, put them in the pot when the water boils, 
and let them boil ſomething more than half an hour; ; 
pour on them melted butter. 


Tu nale u Swecat-meat Pudding. 7 


. D UT a thin -puff-paſte at the bottom of yohr 
diſh, then have of candied orange and lemon- 

peel, and citron, of each an ounce; ſlice them thin, 
and put them in the bottom on your paſte; then 
beat eight yolks; of eggs, and two whites, near half 

a pound of ſugar, and half a pound of butter melt- 
ed . mix and beat all well together, and when the 
oven is ready, pour it on your ſweet-meats in the 


d An hour or leſs will bake it. „ 071.2 
I 3 "NO 
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7 make Carrot, or Parſnip-Puſfs. 


CRAPE and boil your Carrots and Parſhipy 
render; then ſcrape or maſh them very fine, 
add to a pint of pulp the crumb. of a. penny-l 
| grated, or ſome ſtale biſket, if you have it, ſome 
." eggs, but ſour whites, a nutmeg grated, ſome orange- 
gwer-water, ſugar to your tate, a little Ack, and 
up with thick cream; they muſt be fry'd 1 in 
-renflered met, the liquor very hot when you per 
them in: put in a good ſpoonful in a place. 


.. To. make New-Colledge Puddings. 2 


G RATE a penny ſtale-loaf, and put to it a 
like quantity of beef-ſuet finely ſhred, and a 
- nutmeg grated, a little ſalt, ſome currants, and 
then beat ſome eggs in a little ſack, and ſome ſugar, 
and mix all together, and knead it as ſtiff as for 
manchet, and make it up in the form and ſize of 4 
turkey. egg, but a little flatter 3 then take a pound 
of butter, and put it in a diſh, and ſet the diſh over 


a clear fire in a chafing-diſh, and rub your butter 


about the diſh till *cis melted ; put your puddings | 
in, and cover the diſh, but often turn your puddings, 
until they ate all brown alike, and when they are 
enough, ſcrape ſugar over chem, and ſerve my vp, 
hat for a fide-diſh. 

Lou muſt let the paſte lie a quarter of an hour 
before you make up your puddings. 


To make an Oatmeal Pudding. 


AK E a pint of great oatmeal, beat it very 5 


- fmall, then ſift it fine; take a quart of cream. 
bal it and your Oatmeal together, ſtirring it all 
the while until tis pretty thick; then put it in a 
diſh, and cover it cloſe, and let it ſtand a little; 
then put into it a pound and half of freſh butter, 
and let it ſtand two hours before you tir it; put to it 
twelve eggs, 2 nutmeg grated, a little alt, ſweeten 
it 0 your taſte ; a lictle Ry or orange-flower-wa- 

85 | ter 


3 "Ns; 


Eng nutme S and gingerz make this into a thick 
0 
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ter; ſtir all very well together, put paſte at the bot- 
tom of your diſh, and put in your Pudding Muff, 


the oven not too hot; an hour will bake it. 


To make fine Fritters 


A K E half a pint'of thick ſweet cream, | put 
_ to it four eggs well beaten, a little brandy, 


205 1 


batter with flour: your apples muſt be golden- pip- 
pins pared and cut in thin ſlices, dip them in the 
batter, and fry them in lard. It will take up two 
pounds of lard to try this quantity, 


-To make a Marrow-pudding. 


T AKE a quart of cream, and three Napes 


biskets grated, 'a nutmeg grated, the yolks of 


ten eggs, the whites of five well beaten,” and ſugar 


to your taſte ; mix all well together, and put a lit- 
tle bit of butter in the bottom of your ſauce- pan; 
then put in your ſtuff, and ſet it over the fire, and 


ſtir it till it is pretty thick; then put it into your 


an, with a quarter of a pound of currants that 


ave been plump'd in hot water; ſtir it together, 


andi let it ſtand all night. The next day put ſome. 


fine paſte rolled very thin at the bottom of your di, 
and when the oven is ready, pour in your ſtuff, and : 
on the top lay large pieces of Marrow. Halt * 


nur will bake it. 
* Lemon-Pudding 
RA T E the peels of three large lemons, only 


I the yellow, then take two lemons more, 
the three you have.grated, and roll them under your 
hand on a table til they are very ſoft; but be care» 
ful not to break them; then cut and 1queeze them, 


and ſtrain the juice from the ſeeds to the grated 


peels, then grate the crumb of three half. penny 


loaves, (or ten ounces of crumb, white-loaves) 1 into 


a e and make a pint of white-wine FEE 
14 | het, 


** a” 
„4. 


. WY pour it to the read and ſtir it well together 
5 | to bak, chen put to it the grated peel and Juice ; 
8 beat the yolks of eight eggs And four whites toge⸗ 
ther, and mingle with the teſt barely three quarters 
1. 0-6 pound of butter that is freſh and, melted, and 
almoſt a pound of white ſugar, beat 1 it well roge- 
ther til] it be thoroughly mixt, then lay a E. | 
Puff. paſte at the bottom and brim, cutting it into 
What form you pleaſe; the paſte that is left roll out, 
and with a jagging iron cut them out in little ſtripes, 
neither fo broad or long as your little finger, and 
bake them on a flowerd Paper 3 let the Pudding 
bake almoſt an hour, when it comes out of the oven 
ſtick the pieces of paſte on the tap of it to ſerre it to 
A table.” It eats well either hot or cold. 0 1 . 


* De Ipſwich Almond. P ee 


\TEEP ſomewhat above three ounces, of oy 
10 cruin of white-bread, ſliced in a pint and half of 

cream, or grate the bread; then beat half a pound. 

of blanched almonds very 5 till they do not Sliſter, 

with a ſmall quantity of perfumed. Water, heat 

up the yolks of eight eggs and the whites of four; 

mix all well together, put in a quarter of a, pound. 
| . of” white ſugar ; then ſet it into the oven. but (tir. 
= in alittle melted butter before you, ſet it in; Kd It. 
| bake bur half a an Rur. | 


= ' Oatmeal-P = 
. Wine pint of Oatmeal pick'd from the blacks, 

3 5 A a milk pint and a quarter of milk warned; 
let it ſteep one ght; three quarters of a pound of 
=. bee-uet ſhred, one nutmeg, three ſpoon! uls of ſu- 
I gear, a mall handfal of flour, four eggs. and falt, 


. * £ #245 
. * 5 K 


= | to your taſte; make two Puddings, and boil them 

== three hours; if the Oatmeal be too large, beat it, > 

| and if chat make it into but one Pudding 2» , boil 3 tt | 
four hours, hed W A. 


FE oe N n j i 
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Jo male a ne Bread Pudding. 25 
A K E three pints of milk and boil it; when 
ü boiled, ſyweeten it with half a pound of 
ſugar, I ſmall nutmeg grated, and put in half A. 
pound gl butter; - when it is melted, pour it in a 

pan, over eleven, Qunces of grated bread, cover it 
up; the next day put to it ten eggs well beaten, ſtir 
all together, and wlien the oven is hot, put it in 
your diſh; three quarters of an hour will bakeit;” 
boil a bit of lemon-peel in the milk, us * out be- 
fore you put your other things in. | 


Ta make a & end Eopls pu: 5 
* ⏑ T off the cruſt. of three half. penny rolls, 


4 then ſlice them into your pan, then ſet three 
pints of 1 milk over the fire, make it ſcalding hot, but 
not boil, ſo put it over, your bread, and cover it 
cloſe, and let it ſtand an hour; then put in a good 
ſpoonful of ſugar, a very little ſalt, a nutmeg gra- 
ted, a pound of ſuet after it is ſhred, half a pound 
of currants waſh*d and pick'd, four ſpoonfub of 
cold milk, ten eggs, but five of the whites; and 

when all is in ſtir it, but not till all is in; then mix it 


well, butter a diſh ; lefs'thanan hour will bake it. 60 25 


EQ nale a very fine plain Pudding... - 


AKE a quart of milk, and put in ſix laurel- 
leaves into it; when it has bold a little, take 


out your leaves, and with fine flour make that mil - 


into haſty- pudding, pretty thick; then ſtir in half 
a paund of butter morę, then a quarter of a pound a 
ſugar, a ſmall nutmeg grated, twelve yolks, ſix 
whites, of eggs well beatenz mix and ftir all welt” 
together, butter a diſh, and put in * ſtuff; a little 
more ben half an hour will bake it. 


ine Nice Blair. 5 


. * \AKE of the flour of Rice ſix ounces, put oe 
4K ina quart, of milk, and let it boil till it is 


PP 


we 
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_ pretty thick, ſtirring i it all the while; then pour it 
in a pan, and ſtir in it half a pound of freſh butter, 


and a quarter of a pound of ſugar, or ſweeten it to 
your taſte z when it is cold grate in a nutmeg, and 
beat ſix eggs, with a ſpoontul or two of ſack, and 
beat and ſtir all well together; 125 a little fine paſte bl 


at "hd bottom of your diſh, and bake it. 
Te make a Ratafia- Pudding. 


AKE a quart of cream, boil it with 2 or 
five laurel - leaves; then take them out, and 


break in half a pound of Naples-biſket, half a pound 


of butte, ſome fack, nutmeg, and falt; take it off 
the fire, cover it up; when it is almoſt cold put in 


two ounces of almonds blanched, and beaten fine, 
and the yolks of five eggs; mix all well together, 


and bake it in a moderate oven half an hour; Feripe 
ſugar on it as it goes into the oven. | 


Vermicelly Pudding. gf 


O11 five ounces of Vermicelly -in a 2 2 of 
milk till it is tender, with a blade of mace, and 
a rind of lemon or Sevil- orange, ſweeten it to your 


taſte, the yolks of ſix eggs, and four whites; have a 
diſh ready cover'd with paſte, and juſt before you 


ſet it into the oven, ſtir in half a pound of meſted 


butter, a very little ſalt does well; if you have no 


Peels, put in a little orange. flower. water. F 


as sss a A424 
All Sorts of PAST RY. 


* 2 4 


. 
_—_ „ 0 


A K E a china pot or bowl, and fill it bs fol" 
lows: At the bottom lay ſome freſh butter, 
then put in three or four beef. ſteaks larded with 
* then cut ſome nen from the leg, back 

| a 


| "4 
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them, and waſh them over with the yolk of an 270 
and afterwards lay it over with forc*d-meat, a 
roll it up, and lay it in with young chickens, pi- 
eons and rabbets, ſome in quarters, ſome in halves, 
eet· breads, lamb- ſtones, cocks. combs, palates 
after they are boiled, peeled and cut in ſlices; 
tongues, either hogs or calves, flic'd, and ſome lard- 
ed with bacon, whole yolks of hard eggs, piſtacia- 
nuts peePd, forc'd balls, ſome round, ſome like an 
| olive, lemons ſliced, ſome with the rind on, barber- 
ties and oyſters ; ſeaſon all theſe with pper, falt, 
nutmeg, and ſweet-herbs, mix*d as, 0 after they 
are cut very ſmall, and ſtrew it on every thing as 
you put it in your pot; then put in a quart of gra- 
vy, and ſome butter on the top, and cover it cloſe 
With a lid of puff. paſte VN thick; eight hours 
will bake it. 


A Batalia-Py ye, or B ride-Py 6. 

AK E young chieken as big as bieeke birds, 

quails, young partridges, and larks, and ſquab- 
pigeons, truſs them, and put them in your pye; 
then have ox palates boiled, blanched, and cut in 
pieces, lamb- ſtones, ſweet-breads, cut in halves or 
quarters,  cocks-combs blanched, a quart of oyſters 
dipt in eggs, and dredged over with grated bread, 
and. marrow; having ſo done, ſheeps. tongues boil'd, 
peel'd, and cut in ſlices; ſeaſon all with ſalt, pepper, 
cloves, . mace, and nutmegs, beaten: and mix d toge- 
ther; put butter at the bottom of the pye, and place 
the reſt in with the yolks of hard eggs, .knots of 
eggs, cocks-ſtones and treads, forc d. meat balls; 
cover all with butter, and cover up the pye; put in 
five or ſix ſpoonfuls of water when it goes into the 
oven, and when it is drawn * it out and 1 in 


N. 5 . 38 
a To make an Oyfter-Pye. A 


TAKE good puff-paſte, and lay a thin * 
in the bottom of your pattipan 3 chen take 
| two 


P 
® 
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two quartz of large oyſters, waſh them well in their 


own liquor, and take them out of it and dry them, 
and ſeaſon them with falt and ſpice, and a little pep; 
per, all beaten fine; lay ſome butter in the bottom 


of your pattipan, then lay in your oyſters, and the 


yolks of twelve hard eggs Whole, two or three 
ſweet· breads cut in ſlices, or lamb-ſtones; or in 
want of theſe a dozen of larks, two marrow-bones, 


the marrow taken out in lumps, dipt in the yolks 


of eggs, and ſeaſoned as you did your oyſters, - and 
fome grated bread duſted on it, and a few forc*d- 
meat balls; when all theſe are in, put ſome butter 
on the top, and cover it over with a ſheet of puff- 
paſte, and bake it; when it is drawn out of the 
oven, take the liquor of the oyſters and boil it, and 


ſcum it, and beat it up thick with butter, and the 


yolks of two or three eggs, and pour it hot into 
your Pe, and ſhake it well together, and quack it 


hot. 


* 2 


77 make a Salmon P/ . 
AK E a good puff. paſte, and Flay it in your 


M e then A, the middle plece of ſal- 


mon, Fcaſon it pretty high with pepper and falt, 
cloves. and mace, cut it in three pieces, then lay a 


x layer of butter and a layer of falmon, till all is in; 


make fore d- meat balls of an ee], chop it fine with 
the yolks of hard eggs, two or three anchovies; mar- 
row, (or, if fora falting- day, butter) ſweet-herbs, 
ſome grated bread, and a few oyſters and grated 
nurmeg, ſome mall pepper, and a little ſalt; make 
it up with raw eggs into balls, ſome long, ſome 
round, and lay them about your ſalmon; put butter 


cover. all and lid your pye; an hour will bake it, 


'To make Eog-Py es. 


AK E the yolks of two dozen of eggs boil'd 
hard, and 955 with double the quantity of 
decke ſet, and half a pound of pippins pared, cored, 


and ſliced; then add to it one pound of cufrants 
waſt'd 


waſh'd and dry'd, half a pound of ſugar, a little ſalt, 
ſome ſpice, beaten fine, the juice of a lemon, and half 
a pint of ſack, candied orange and citron cut in pie- 
ces, of each three ounces, ſome lumps of marrow on 


the top, fill them full; the oven muſt not be too hot; 


three quarters of an hour will bake them; put the 


marrow only on them that are to be eaten hot. 


Tomake a Sweetbread Paſty to fry or babe. 


AR BOIL your ſweet-breads, and ſhred them 

very fine, with an equal quantity. of marrow 3 
mix with them a little grated bread, ſome nutmeg, 
ſalt, the yolks „ eggs bruiſed ſmall, and 
ſugar; then mix up with a little cream and the yolk 
of an egg; make paſte with half a pound of the fi- 
neſt flour, an ounce of double-refin'd, ſugar beat and 
ſifted, the yolks of two eggs, and white of one, and 
fair water; then roll in Riff a pound of butter, and 
roll it out in little paſties the breadth, of your hand; 
put your meat in, cloſe them up well, and. fry or 
bake them; a very pretty ſide-diſ. 4K 
TAKE a pound and half of yeal, parboil it, 
and when it is cold chop it very fmall, with 
two pounds of beef-fuet, and ſome candied orange- 
peel, ſome ſweet-herbs, as thyme, ſweer-marjoram, 
and an handful of ſpinage; munce the herbs ſmall be- 
fore you put them to the other, ſo chop all together, 
and a pippin or two, then add a handful or twoof gra: 
ted bread, a pound and half of currants waſh'd and 
dry'd, ſome cloves, mace, nutmeg, a little falt, ſu- 
gar and fack, and put to all theſe as any yolks of 
raw eggs, and whites of two, as will make it a moiſt 


forc*d-meat z work it with your hands into a body, 


and make it into balls as hig as a turkey's egg, then 
having your coffin made, put in your balls: take 
the marrow out of three or four bones as hole as 
you can; let your marrow. lie a little in water, to 
take out the blood and ſplinters; then dry it, and 
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your forc d- meat 
candied orange and lemon, eringo- roots, preſerved 


Do make litile Paſties to fry. 
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dip it in yolks of eggs; ſeaſon it with a kttle falt, nut- 


meg grated, and 1 bread ; lay it on and between 
Ils, and over that fliced citron, 


barberries ; then lay on ſliced lemon, and thin ſlices 
of butter over all; then lid your pye, 4nd bake it; 
and when it it drawn, have in readineſs a caudle 


made of white wine and ſugar, and thicken'd with 


butter and eggs, and pour it hot into your pye. 


Wop. 


TAKE the kidney of a loin of veal or lamb; 
fat and all, ſhred it very ſmall, ſeaſon it with 
a little alt, cloves, mace, nutmeg, all beaten ſmall, 
ſome ſugar, and the yolks of two or three hard eggs 
minc'd very fine; mix all theſe together with a little 


fack or cream ; put them in puff-paſte and fry them; 


ſerve them hot. N 
ie an e 
IAK E two quarts of thick ſweet cream, boil it 
with ſome bits of cinnamon, and a quarter*d 
nutmeg, keep it ſtirring all the while, and when it 
has boil'd a little time, pour it into a pan to cool; 
and ſtir it till it is cool, to keep it from ſcumming 3 


then beat the yolks of ſixteen eggs, the whites of 


but ſix, and mix your eggs with the cream when it 
is cool, and ſweeten it with fine ſugar to your taſte; 


pur in a very little falt, and ſome roſe or orange- 


Hower- water; then ſtrain all thro? a hair ſieve, and 


fill your cups or cruſt ; it muſt be a pretty quick o- 
ven; when they boil up they are enough. _ 


To make Cheeſecakes. 


| 1 AKE a pint of cream and warm it; and put 


do it five quarts'6f milk warm from the cow, 
then put runnet to it, and when it is come, put the 
curd in a linnen bag or cloth, and let it drain well 


from the whey, but do not ſqueeze it much; then 


put it in a mortar, and break the curd as fine as 
: | butter; 


1 
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butter; then put to your curd half a pound of al- 
monds blanched, and beaten exceeding fine (or half 
a pound of dry mackaroons beat very fine) if you 
have almonds, grate in a Naples-biſket: but if you 
uſe mac karoons, you need not; then add to it the 
yolks of nine eggs beaten, a whole nutmeg grated, 
two perfumed plumbs diſſolved in roſe or orange- 
fAower-water, half a pound of fine ſugar, mix all 
well together; then melt a pound and a quarter of 
butter, and ſtir it well in it, and half a d of 
currants plump'd; ſo let it ſtand to cool til you uſe 
it. Then make your puff-paſte thus: Take a pound 
of fine flour, aud wet it with cold water, roll it 
out, and put into it by degrees a pound of freſh but- 
ter; uſe it juſt as it is made. e 

© Another way to make Chegſecales. 
AKE a gallon of new milk, fer it as for a 
_ Cheeſe, and gently whey. it; then break it in 
a mortar, ſweeten it to your taſte z., put in a grated 
nutmeg, fome roſe-water and fack ; mix theſe to- 
| gether, and ſet it over the fire, a quart of cream and 
make it into a haſty pudding, and mix that with it 
very well, and fill your pattipans juſt as they are 
3 going into the oven; your oven muſt be ready, 

that you. may not ſtay for that; when they riſe well 
up they are enough. Make your paſte thus: Take 
about a pound of flour, and ſtrew into it three 
ſpoonfuls of loaf-ſugar beaten and ſifted, and rub 
into it a pound of butter, one egg, and a ſpoonful 
of roſe- water, the reſt cold fair water; make it into 
a paſte, roll it very thin, and put it into your pans, 
and fill them almoſt full. 


. Paſtefor paſties. 


R B ſix pounds of butter into fourteen pounds 
IK of flour, pnt to it eight eggs, whip the whites 
to ſnow, and make it in a pretty ſtiff paſte with cold 
Water. 5 1 0 20 


ene eee 


55 cream hen it is boiled. A 


and. then cut them thus KI 


Yer wal "little while will bake it. Juſt as your 
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7 make Chee efecabes” without Rufnel. 
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and. orange-f lower-wa ter, and h 60 


5 ſugar; then beat and grind. 0 Il. aber very Dil ii. 4 


gether for an hour or more, Bll:it: 1s SITY 
s it thro* a hair ſieve, and fill your — Ep 

but half full; you may put currants in ha the 

quantity it you pleaſe; a litle 1 more than A 10 . 


of an hour will Bake them; cake the nutme out o = 
„„ 24821 | 
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To male Orange or e arts... 


£ 
T7 © Ts Eg 25 


AK E ſix large lemons, and rub. them. very | 
well with falt, and put them in water-for.two 


days with-a handful of ſalt in it; then change, them 
into freſh Water without ſalt every other day for 1 


fortnigheʒ then boil them for two or three hours ti 
they are tender; then gut hem! in half Quarters, 


a5 thin as \you wy | 
then take pippins pared, cored: ns e and u 
pint of fair water, let them boil till the pippins 


break; put the liquor to your orange or lemon, 


and half the pippins well broken, and a pound of 
ſugar; boil theſe together a quarter of an hour; 
then put it in à gallipot, and ſqueeze an orange in 
it if it be lemon, or a lemon if it is orange; two 


ſpoonfuls are enough for a tart; your pattipans 
muft be fri all and ſhallow; put fine puſf-baſte, and 


tarts 


* 


De Compleat. Houſewife, t 29 
tarts are going into the oven, with a feather or 
bruſh do them over with melted butter, and then ſift 
double-refin'd ſugar on them, and this is a pretty 
icing on them. | | | 


To make Puff-Paſte for Torts. 


UB a quarter of a pound of butter into a pound 
of fine flour; then whip the whites of two 
eggs to ſnow, and with cold water and one yolk 
make it into a Paſte; then roll it abroad, and put in 
by degrees a pound of butter, flouring it over the 
butter every time, and rbll it up; and roll it out 
again, and put in more butter: So do for ſix or ſe- 
ven times, till it has taken up all the pound of butter. 
This Paſte is good for tarts, or any ſmall things. 


Apple-Paſties to fry. 


- 


ARE and quarter Apples, and boil them in ſu- 
gar and water, and a ftick of cinnamon, and 
when tender, put in a little white-wine; the juice of 
a lemon, a piece of freſh butter, and a little amber- 
greaſe or orange-flower-water z ſtir all together, and 
when tis cold put it in Puff paſte, and fry them. 

To ſeaſon and bake a Veniſon-Paſty. 

ONE your hanch or fide of Veniſon; and take 

out all the finews and ſkin; then proportion 

it for your Paſty, by taking away from one part, 
and adding to another, till *tis of an equal thick- 
neſs ; then ſeaſon it with pepper and ſalt, about an 
ounce of pepper; fave a little of it whole, and beat 
the reſt; and mix with twice as much ſalt, and rub 
it all over your Veniſon, and let it lie till your paſte 
is ready. Make your paſte thus: A peck of fine 
flour, fix pounds of butter, a dozen of eggs; rub 
your butter in your flour, beat your eggs, and with 
them and cold water make up your paſte pretty 
ſtiff; then drive it forth for your Paſty; let it be 
the thickneſs of a man's thumb; put under it two 
or three ſheets of 2 well floured: Then have 
ä Fs wo 
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two pounds of beef. ſuet, ſhred exceeding fine; pro- 
rtion it on the bottom to the breadth of your Ve- 
niſon, and leave a verge round your veniſon three 
fingers broad, waſh that verge over with a bunch of 
feathers or bruſh dipp'd in an egg beaten, and then 
lay a border of your paſte on the place you waſh*d, 
and lay your Veniſon on the ſuet; put a little of 
your ſeaſoning on the top, and a few corns of whole 
pepper, and two pounds of very good freſh butter; 
then turn over your other ſheet of paſte, ſo cloſe 
your Paſty. Garniſh it on the top as you think fit; 
vent it in the middle, and ſet it in the oven, It 
will ask five or ſix hours baking. Then break all 
the bones, waſh them, and add to them more bones, 
or knuckles; ſeaſon them with pepper and ſalt, and 


put them with a quart of water, and half a pound 
of butter, in a pan or earthen pot; cover it over 


with coarſe paſte; and ſet it in with your Paſty ; and 
when your Paſty is drawn and diſh'd, fill it up with 
the gravy that came from the bones. 


Balls for Lent. 


: G RATED white bread, nutmeg, falt, ſhred par- 


ſley, a very little thyme, and a little orange 
or lemon-peel cut ſmall; make them up into Balls 
with beaten eggs, or you may add a ſpoonful of 
cream; and roll them up in flour, and fry them. 


To keep Veniſon in Summer. 


EA T pepper very fine, and rub all over 
It, 


Sauce for Roaſt V. 2 
E L LY of currants melted and ſery*d hot, with 


. a lemon ſqueez d into it. 


ine Potatoe-Pye for Lent. 


IRST make your forc Hg meat, about two dozen 
of ſmall oyſters juſt ſcalded, and when cold 
e ſmall, a ſtale rowI n and ſix yolks of 


OE" 
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eggs boiPd hard, and bruis'd ſmall with the back of 
a ſpoon ; ſeaſon with a little ſalt, pepper, and nut- 

meg, ſome thyme and parſley; ' both. ſhred ſmall ; 
mix theſe together well, and pound them a little; 
and make it up in a ſtiff paſte, with half a pound of 
butter and an egg work'd in it; juſt flour it to keep 
it from ſticking, and lay it by till your Pye is fit, 
and put a very thin paſte in your diſh, bottom and 
fides ; then put your forc*d-meat, of an equal thick- 
neſs, about two fingers broad, about the ſides of 
our diſh, as you would do a pudding: cruſt; duſt a 
liek flour on it, and put it down cloſe; then fill 
your Pye, a dozen of Potatoes, about the bigneſs of 
a ſmall egg, - finely pared, juſt boiPd a walm or two; 
a dozen yolks of eggs boil'd hard; a quarter of 4 
hundred of large oyſters juſt ſcalded in their own li- 
quor and cold, {ix morels; four of five blades of 
macez* ſome whole pepper, and a little falt butter or 
the bottom and top; then lid your Pye; and bake it 
an hour; when *tis drawn; pour in a caudle made 
with half a pint of your oyſter liquor; three or four 
ſpoonfuls of white-wine; and thickned up with but- 
ter and eggs, pour it in hot at the hole on the top; 
and ſhake it together, and ſerve it. LIT 
Artificial Potatoes for Lent * A S1de- 
Di; Second Courſe. | 
IAK E a pound of butter, put it ihto a ſtone 
mortar with half a pound of Naples biſket gra- 
ted, and half a pound of Jordan almonds beat ſmall 
after they are blanched, eight yolks of eggs, four 
whites; a little ſack and orange-flower-water z 
ſweeten to yout taſte 3 pound all together til! you | 
don't know what it is, and with a little fine flour 
make it into a ſtif-paſte, lay it on a table; and have 
ready about two pounds of fine lard in your pan; 
fer it boil very faſt, and cut your paſte the bigneſs 
of cheſnuts, and throw them into the boiling lard; 
and let them boil till they are of a yellow brown; 
Pe OE K 2 . 
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and when they are enough, take them up in a ſieve 


to drain the fat from them; put them in a diſh, 
ur ſack and melted butter; ſtrew double-refin'd 


ſugar over the brim of the diſh.” 
' Potatoe, or Lemon-Chee 
T AKE {ix 0 of Potatoes, four ounces of 


ſecale. 


Lemon: peel, ur ounces of ſugar, four ounces 
of butter; boil the Lemon; peel till tender, pare and 
ſcrape the Potatoes, and boil them tender and bruiſe 
them; beat the Lemon- peel with the ſugar, then 
beat all together very well, and melt the butter in a 
little thick cream, and mix all together very well, 
and let it lie till cold: Put cruſt in your pattipans, 
and fill them little more than half full. Bake them 
in a quick oven half an hour, ſift ſome double-refin'd 
ſugar on them as they go into the oven; this quantt- 
ty will make a doven ſmall pattipans. oe” | 
Sauce for Fiſh. in Lent, or at any Time. 

LAKE a little thyme, JubE.radith,” a bit of 

onion, Temon-peel, and whole pepper; boil 
them in a little fair-water; then put in two ancho- 

vies, and four ſpoonfuls of white wine; then ſtrain 
them out, and put the liquor into the ſame pan again, 
with a pound of freſh; butter; and when *tis melted 
take it off the fire, and ſtir in the yolks of two eggs 
well beaten, with three N of white- wine; 

ſet it on the fire again, and keep it ſtirring till tis 
the thickneſs of cream, and pour it hot over your 
Fiſh. Garniſh them with lemon and horſe-radiſh. 


To make a ſavoury Lamb-Pye. 

E ASON your Lamb, with pepper, falt, cloves, 

| mace, and nutmeg : 'So put it into your coffin 
with a few Lamb: ſtones, and ſweet-breads ſeaſoned 
as your Lamb; alſo ſome large oyſters, and ſavoury 
forced meat balls, hard yolks of eggs, and the tops 
of aſparagus two inches long, firſt boiled green; 
N then put butter all over the Pye, and lid it, and ſet 


it in a quick oven an hour and half; then make the 
| liquor 
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liquor with oyſter-liquor, as much gravy, a little 
claret, with one anchovy in it, a grated nutmeg. 
Let theſe have a boil, thicken it with ' yolks of 
two or three eggs, and when the Pye 1 Is s drawn, pour 
w in hot. 


"To make a facet Lamb-Pye. 


4U T your Lamb into ſmall pieces, and ſeaſon 

it with a little ſalt, cloves, mace, and nutmeg; 
your Pye being made, put in your lamb or veal; 
ſtrew on it ſome ſtoned raiſins and currants, and 
ſome ſugar; then lay on it ſome forc*d-meat balls 
made ſweet, and in the ſummer ſome artichoke bot- 
roms boiPd, and ſcalded grapes in the winter. Boil 
Spaniſh potatoes cut in pieces; candied citron, can- 
died orange and lemon-peel; and three or four large 
blades of mace z put butter on the top; cloſe-up 
your Pye, and bake it, Make the caudle of white- 
wine, juice of lemon and ſugar; Thicken it with 
the yolks of two or three eggs, and a bit of butter; 
and when your Pye is baked, pour in the caudle as 
hot as you can, and ſhake it well in the Pye, and 


ſerve it up. 
A ſweet Chicken p, ye. 


AK E ve or ſix ſmall Chickens, pick, draw, 
and truſs them for baking; ſeaſon them with 
cloves, mace, nutmeg, cinnamon, and a little ſalt; 
wrap up ſome of the ſeaſoning in butter, and put it 
in their bellies: And your coffin being made, Pot. 
them in ; put over and between them pieces of mar-" 
row, Spaniſh potatoes, and cheſnuts, both/ boiled, 
| peeled, and cut, a handful of barberries ſtript, a 
lemon fliced, ſome butter on the top; ſo cloſe up + 
the Pye- and bake it, and have in readineſs a caudle 
made of white wine, ſugar, nutmeg, beat it up with 
yolks of eggs and butter; have a care it does not 
curdle; pour the caudle in, ſhaks it wel "bs rel 
and ſerve it up hot. 
1 Auot 
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Another Chicken-Pye. 


1 Eaſon your Chickens with pepper, falt, cloyes, 
mace, nutmeg, a little ſhred parſley, and thyme, . 
mix'd with the other ſeaſoning; wrap up ſome in 
butter, and put in the bellies of the Chickens, and 
lay them in your Pye ; ftrew over them lemon cut 
like dice; FR handful of ſcalded grapes, artichoke. 
bottoms 1 in quarters: So put butter on it, and cloſe 
it up; when *tis bak*d, put in a lear of gravy, with 


a little white-wine, a grated nutmeg, thicken it uß 


with butter, and two or three eggs; ſhake it well 
— ſerve it up hot. 


To: make an Olie-Pye.. 


M AKE your Pye ready ; then take the thin 
collops of the but-end of a leg of veal; as 
many as you nk will fill your Pye; hack them 
with the back of a knife, and Kaon them with 
pepper, ſalt, cloves, and mace : Waſh over your 


collops with a bunch of feathers dipped in eggs, and 


have in readineſs a good handful of fweet-herbs 
ſhred ſmall; the herbs muſt be thyme, parſley, and 
ſpinage ; and the yolks of eight hard eggs minced, 

and a few oyſters parboiPd and chop'd z ſome beef. 


ſuet ſhred very fine. Mix theſe together, and ſtrew 


them over your collops, and ſprinkle a little orange- 
flower-water on them; and roll the collops up very 
cloſe, and lay them in your Pye, ſtrewing the ſea- 
ſoning that is left over them; put butter on the top, 
and cloſe up your Pye; when 'tis drawn, put in 
gravy, and one anchovy diſſolved in it, and pour 
it in very hot: And you may put in artichoke- bot- 
toms and cheſnuts, i you pleaſe, or ſliced lemon, 
or grapes ſcalded, or what elſe is in ſeaſon; but if 
you will i :ke it a night tayoury Pye kave them 
out. 


5 . 6 To 
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To make a Florendine of Leal. 

AK E the kidney of a loin of Veal, fat and 
all, and mince it very fine ; then chop a few 
herbs, and put to it, and add a few currants; ſeaſon 
it with cloves, mace, nutmeg, and a little falt ; and 
put in ſome yolks of eggs, and à handful of grated 
| bread, a pippin or two chopp'd, ſome candied le- 
mon- peel minced ſmall, ſome fack, ſugar, and 
orange-flower-water. Put a ſheet of puft-paſte at 
the bottom of your diſh; put this in, and cover it 
with another; cloſe it up, and when 'tis baked, 
{crape ſugar on it; and ſerve it hot. 


Another made Diſh. 


AKE halfa pound of almonds, blanch and beat 
them very fine; put to them a little roſe or 
orange-flower-water in the beating; then take a 
quart t of ſweet thick cream, and boil it with whole 
cinnamon, and mace, and quartered dates ; ; ſweeten 
your cream with ſugar to your taſte, and mix it with 
your almonds, and ſtir it well together, and ſtrain 
it out through a fieve, Let your cream cool, and 
thicken it with the yolks of fix eggs; then garniſh 
the deep diſh, and lay paſte at the bottom, and then 
put in ſliced artichoke-bottoms, being firſt boiled, 
and upon that a layer of marrow, fliced citron, and 
candied orange; to do till your difh is near full; 
then pour in your cream, ſo bake it without a lid; 
when ' tis baked, ſcrape ſugar on it, and ſerve it up 
hot. Half an hour will bake it. | 


To make an Artichoke- Pye. 


OIL the bottoms of eight or ten N 

ſcrape and make them clean from the core; cut 
each of them into ſix parts; ſeaſon them with cinna- 
mon, nutmeg, ſugar, and a little falt; then lay 
your Artichokes in your Pye. Take the marrow 
of four or five bones, dip your marrow in yolks of 
eggs and grated bread, and ſeaſon it as you did your 
K 4 Arti- 
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Artichokes, and lay it on the top and between your 
Artichokes; then lay on ſliced lemon, barberries, 
and large mace z put butter on the top, and cloſe 
up your Pye; then make your lear of white-wine, 
fack, and ſugar; thicken it with yolks of eggs, and 
a.bit of butter; when your Pye is drawn, pour it 
in, ſhake it together, and ſerve it hot. 


To make a Skirret-Pye. 


OIL your biggeſt Skirrets, and | lanch them, - 

and ſeaſon them with cinnamon, nutmeg, and 
a very little ginger and ſugar. Your Pye being ready, 
lay in your Skirretsz ſeaſon alſo the marrow! of 
three or four bones with cinnamon, ſugar, a little ſalt 
and grated bread. Lay the marrow in your Pye, 
and the yolks of twelve hard eggs cut in halves, a 
handful of cheſauts boiled and blanched, and ſome 
candied orange- peel in ſlices. Lay butter on the 
top, and lid your Pye. Let your caudle be white- 
wine, verjuice, ſome fack and ſugar; thicken it with 
the yolks of eggs, and when the Pye is baked, pour 
it in, and ſerve it hot. Scrape ſugar on it. 


To make a Turbot-Pye. 


i {A UT, and waſh, and boil-your "Twobot then 

1 ſeaſon it with a little pepper and ſalt, cloves, 
mace and nutmeg, ſweet-herbs ſhred fine; then 
lay it in your Pye, or pattipan, with the yolks of 
fix eggs boiled hard; a whole onion, which muſt be 
taken out when tis baked. Put two pounds of treſh 
butter on the top; cloſe it up; when *tis drawn, 
ſerve it hot or cold : *Tis good either way. 


To make a Chervil or Spinage Tant. 


HRE D a gallon of Spinage or Chervil very 
ſmall; put to it half a pound of melted butter, the 
meat of three lemons picked from the ſkins and 

ſeeds; the rind of two lemons grated, a pound of 
ſugar; put this in a diſh or pattipan with puff-paſte 
on the bottom and top. and fo bake it; when tis 
| | bak'd, 
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bak*d, cut off the lid, and put cream or cuſtard 
over it, as you do codlin. tarts; ſcrape ſugar over it; 
ſerve it cold; this is good among other tarts in the 
winter for variety. 


To make Lemon-Cheeſecakes. | 
AK E the peel of two large lemons, boil it 


very tender, then pound 1 it well in a mortar, 

with a quarter of a pound or more of loaf ſugar, the 

yolks of ſix eggs, and half a pound of freſh butter ; 3 

ound and mix all well together, and fill the patti- 

pans but half full: Orange-cheeſecakes are done the 

fame way, only you muſt boil the peel in two or 
three waters, to take out the bitterneſs: 


A Fiſh-Pye.. 

AKE of fole, or thick flounders, gut and 
waſh them, and juſt put them in ſcalding 
water to get off the black ſkin, then cut them in 
ſcollops, or indented, ſo that they will join and lie 
in the Pye as if they were whole; have your patti- 
pan in readineſs, with puff. paſte in the bottom, and 
a layer of butter on it; then ſeaſon your fiſh with a 
little pepper and falt, cloves, mace, and nutmeg, 
and lay it in your pattipan, joining the pieces to- 
gether as if the Fiſh had not been cut; then put in 
forced- balls made with Fiſh, ſlices of lemon with the 
rind on, whole oyſters, whole yalks of hard eggs, 
and pickled barberries; then lid your Pye and bake 
it; when *tis drawn, make a caudle of oyſter- liquor 
and white-wine thicken*d up with yolks of eggs and 
a bit of butter; ſerve 1t hot. 


To make Marrow-Paſties, 


AK E your little Paſties the length of a fin- 
ger, and as broad as two fingers, put in 
_ pieces of marrow dipt in eggs, and ſeaſon'd 
with ſugar, cloves, mace, and nutmeg ; ſtrew a 
few currants on the marrow; bake or fry them, 


To 
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To make M ince-Pyes of Veal. 


ROM a leg of Veal cut off four pounds of the 

fleſhy part in thick pieces, and put them in 
ſcalding water, and let it juſt boil; then cut the 
meat in ſmall thin pieces, and ſkin it; it muſt be 
four pounds after it is ſcalqed and ſkinned; to this 
quantity put nine pounds of beef. ſuet well ſkinn'd ; 
and ſhred them very well and fine with eight pip- 
pins pared and cored, and four pounds of raiſins of 
the ſun ſtoned; when it is ſhred very fine put it in 
a large pan, or on a table, to mix, and put to it 


one ounce of nutmegs grated, half an ounce of 


cloves, as much mace, a large ſpoonful of ſalt, above 
a pound of ſugar, the peel of a lemon ſhred exceed- 
ing fine; when you have ſeaſon'd it to your palate, 
put in ſeven pounds of currants, and two pounds of 
raiſins ſtoned and ſnred; when you fill your pyes, 
put into every one ſome ſhred lemon with its juice, 
ſome candied lemon- peel and citron in ſlices; and 
juſt as the pyes go into the oven, put into every one 
a ſpoonful of ſack and a ſpoonful of claret, ſo bake 
RS. | | | 1D 
To make butter d Loaves to eat hot. 
| AK E eleven yolks of eggs beat well, five 
ſpoonfuls of cream, and a good ſpoonful of 
ale-yeaſt, ſtir all theſe together with flour, till it 


comes to a little paſte, not too ſtiff; work it well, 
cover it with a cloth; lay it before the fire to riſe 


a quarter of an hour; when ?tis well riſen, make 


it in a roll, and cut in five pieces, and make them 
into Loaves, and flat them down a little, or they will 
riſe too much; put them into an oven as hot as for 
manchet, and when they are taken out of the oven, 
have at leaſt a pound of butter beaten with roſe- 
water and ſugar to your taſte ; cut all the Loaves 

open at the top, and pour the butter in them, and 
ſerve them hotto table. bo 2 85 


* 
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Zo make Cheeſecakes, 
AK E a pound of potatoes; when they are 
boiled and peeled, beat them fine; put to 
them twelve eggs, fix whites; then melt a pound 
of butter and ſtir it in; grate half a nutmeg; you 
mult {weeten it to your palate with double-refined- 
ſugar ; then put a piece of puff. paſte round the edges 


of the diſh ; it muſt not be over-bak' d; when the | 


cruſt is enough draw it. | 


He is Another, N 

IAK E four quarts of new milk and rennet very 

1 cold, and when it is come to a curd and whey 
gently, then take half a pound of butter and rub it to 
the curd; then boil a pint of cream with a blade of 
mace and cinnamon, and as much grated Naples biſket 
as will make it of the thickneſs of a pancake-batter, 
and when it is almoſt cold put it to your curd ; then 
put ina ſpoonful or two of fack, and as many cur- 
rants as you like, and put them into a puft-paſte. 


To make Cheeſecakes without Curd. 


TD EAT two eggs very well, then put as much 

flour as will make them thick; then beat three 
eggs more very well, and put to the other, with a 
pint of cream and half a pound of butter; ſet it over 
the fire, and when it boils put in your two eggs and 
flour, and ſtir them well, and let them boil till they 
be pretty thick; then take it off the fire, and ſea- 
ſon it with ſugar, a little ſalt and nutmeg; put in 
currants, and bake them in pattipans, as you do 
others. 


To make a Cabbage-lettuce-Pye. 

J A K E ſome of the largeſt and hardeſt cabbage- 
2 lettuces you can get, boil them in ſalt and 
water till they are tender, then lay them in a colan- 
der to drain dry; then have your paſte laid in your 
pattipan ready, and lay butter on the bottom; _ 
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lay in your lettuce and ſome artichoke-bottoms, and 
ſome large pieces of marrow, and the yolks of eight 
hard eggs, and ſome ſcalded ſorrel; bake it, and 
when it comes out of the oven, cut open the lid, and 
pour in a caudle made with white-wine and ſugar, 


and thicken'd with eggs; ſo ſerve it hot. 
To make the light Wigs. 


T AK E a pound and half of flour, and half a 


pint of milk made warm, mix theſe together, 


and cover it up, and let it lie. by the fire half an 


hour; then take half a pound of ſugar and halt a 
pound of butter, then work theſe in the paſte, and 
make it into Wigs, with as little flour as poſſible; 


let the oven be pretty quick, and they will riſe very 


much. 


7 make little 1 


AK E two pounds of flour dry'd in the oven, 
and half a pound of ſugar finely powder'd, 
four yolks of eggs, two whites, half a pound of but- 


ter waſh' d with roſe- water, ſix ſpoonfuls of cream 


warmed, a pound and half of currants unwaſh'd, 


-- 4 pick*d and rubb*d very clean in a cloth; mix 


all together and make them in cakes, and bake 


them up in an oven almoſt as hot as for manchet ; 
let them ſtand half an hour till they be colour'd on 


both ſides; then take down the oven-lid, 408 let 
them ſtand a little to ſoak, 


To make 2 f-Paſte 


O a peck of flour you muſt have three x" 

ters the weight in butter; dry your flour well, 
and lay it on a table; make a hole, and put in it a 
dozen whites of eggs well beaten, but firſt break in- 
to it a third part of your butter; then with water 
make up your paſte, then roll it out, and | by de- 


To 


To make à Hare-Pye. 

KIN your Hare, waſh her and dry her, and 
bone her; ſeaſon the fleſh with pepper, falt, and 
ſpice, and beat it fine in a ſtone mortar, doa young 
Pig at the ſame time and in the ſame manner ; then 
make your Pye, and lay a layer of pig and a layer 
of Hare till it is full ; put butter at the bottom and 
on the top; bake three hours: It is good hot or cold. 

+0 SOOT 2 AS 
ONE your Hare as whole as you can, then 
) lard it with the fat of dry'd bacon, firſt dipt 
in vinegar and pepper, then ſeaſon it with pepper 
and ſalt, a little mace, and a clove or two; put it 
into a diſh with puff-paſte, and have in readineſs 
gravy, or ſtrong broth made with the bones, and 
put it in juſt as you ſet it in the oven; and when it 
comes out, pour in ſome butter melted with ſtrong 
broth and wine; but hefore you pour it in, taſte 
how the Pye is ſeaſon'd; and if it wants, you may 


ſeaſon the liquor accordingly; if you pleaſe you 


may lay ſlices of butter upon the Hare before it goes 
into the oven, which I think beſt, inſtead of the 
melted butter : after, a glaſs of claret does well, 


juſt before you ſerve it. To ſeven pounds of lean | 


veniſon, without bones, put two ounces and a half 
of ſalt, and half an ounce of pepper, to ſeaſon this 
in proportion; ſome chuſe to put in the legs and 
wings with the bones; divide them at every joint, 


and take the bones of the body, only cracking the 


other bones in the limbs, 


Ta ice Tarts. 
AKE a little yolk of egg and melted butter, 


beat it very well together, and with a feather 
waſh over your Tarts, and ſift ſugar on them juſt as 
you put them in the oven. 

$3 | To 


wv FAN 
—t 


4 888 * * * 0 - „ K — —— ä —— 3 bake — — 
wa Sac Le WY 1 — - 4 — 22 1 a> + A N —_— Dy: 1 7 2 / x Y 1 0 N 
— 2 * 5 bs F q * by þ I San > 1 — wi #0, - — * 9 N * * — 5 * — * N a 
_ by 1 ** ſp 2 x 3 —— * 7 n & = - od 442 * ON 3 420 = \ = - 
- 


x7 
1 
* * : 
b 
* 


WY" ** a * 9 
K+ . 
* * p — 


142 be Cumpleat Hoigſori fa. 
Zo maße an Olio-Pye. 
T AK E a-fillet of veal, cut it in large thin ſlices, 
1 and beat it with a rolling-pin 3 have ready 
ſome forc d- meat made with veal and ſuet, grated 
bread; grated lemon- peel, ſomè nutmeg, the yolks 
of two of three hard eggs; ſpread the forc'd- meat 
all over your collops, and roll them up, and place 
them in your pye, with yolks bf hard eggs, lumps 
of marrow, and ſome water; ſo lid it and bake it; 
and when it is bak*d, put in a caudle of ſtrong gravy, 
white-wine and butter. 5 
20 make very good Wigs. 
IAK E a quarter of a peck of the fineſt flour, 
A rub into it three quarters of a pound of freſh 
butter, till it is like grated bread, ſomething more 


than half a pound of ſugar, half a nutmeg, and half 


a race of ginger grated, three eggs; yolks and whites; 
beaten very well, and put to them half a pint of 
thick ale-yeaſt, and three or four ſpoonfuls of ſack ; 
make a hole in your flour, and pour in your yeaſt 
and eggs, and as much milk juſt warm as will make 
it into a light paſte ; let it ſtand before the fire to 
riſe half an hour, then make it into a dozen and 
half of wigs; waſh them over with eggs juſt as they 
go into the oven; a quick oven and half an hour 


will bake them. . 
To make Almond Cheeſecakes. 
AKE a good handful or more of Almonds; 
blanch them in warm water, and throw them 
in cold; pound them fine, and in the pounding put 
a little ſack, of orange-flower-water, to Keep them 
from oiling; then put to your Almonds the yolks of 
two hard eggs, and beat them together; beat the 
yolks of ſix eggs, the whites of three, and mix with 
your Almonds, and half a pound of butter melted, 
and ſugar to your taſte; mix all well together, and 
uſe it as other cheeſe- cake ſtuff, 55 7 
| 7 
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70 make a Lumber Pye. 


TY ARBOIL the umbles of a deer, clear all the fat 
from them, and put more than their weight in 
| beef-ſuet, and ſhred it together very {mall ; then 
put to it half a pound of ſugar, and ſeaſon with 
cloves, mace, nutmeg, ſalt, to your taſte z and put 
in a pint of fack, and half as much claret, and two 
pounds of currants waſh'd and pick*d ; mix all well 
together, and vake it in pulf or other paſte, 


To make Lemon Cheeſecates. 


AK E two large Lemons, grate off the peel of 
both, and ſqueeze out the juice of one; add 
to it half a pound of fine ſugar, twelve yolks of 
eggs, eight whites well beaten 3 then melt half a 
pound of butter in four or five ſpoonfuls of cream; 
then ſtir it all together and ſet it over the fire, ſtir- 


ring it till it begins to be pretty thick ; then take 


it off, and when *tis cold fill your pattipans little 
more than half full ; put a fine paſte very thin at the 
bottom of the pattipans : half an hour with a quick 
on wi bake them ue TR ER DT 


To make Cream- Cheeſe with old Cheſhire. 


AKE a pound and a half of old cheſhire- 
cheeſe, ſhave it all very thin, then put it in 
a. mortar, and add to it a quarter of an ounce of 
mace beaten fine and ſifted, half a pound of freſh 
butter, and a glaſs of ſack; mix and beat all theſe 
together till they are perfectly incorporated; then 
put it in a pot what thickneſs you pleaſe, and cut it 
out in ſlices for cream-cheeſe, and ſerve it with the 
St... 9% | el 
| All 
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All Sorts of CAKES. 


* 


To make a rich great Cake. 


4 AKE a peck of flour well dry*d, an ounce of 
15 cloves and mace, half an ounce of nutmegs, 
as much cinnamon; beat the ſpice well, and mix 
them with your flour, and a pound and half of ſu- 
gar, and a little ſalt, and thirteen pounds of currants 
well waſlyd, pick*d and dry'd, and three pounds of 
raĩſins ſtoned and cut into ſmall pieces, mix all theſe 
well together; then make five pints of cream almoſt 
ſcalding hot, and put into it four pounds of freſh 
butter; then beat the yolks of twenty eggs, three 
-pints of good ale-yeaſt, a pint of ſack, a quarter of 
A pint of orange-flower-water, three grains of muſk, - 
and ſix grains of ambergreaſe; mix theſe together, 
and ftir them into your cream and butter; then 
mix all in the cake, and ſet it an hour before the 
fire to riſe, before you put it into your hoopz mix 
your ſweet-meats in it, two pounds of citron, and 
one pound of candied orange and lemon-peel, cut 
in ſmall pieces; you muſt bake it in a deep hoop; 
butter the ſides, and put two papers at the bottom, 
and flour it, and put in your cake; it muſt have 
à quick oven, four hours will bake it; when it is 
drawn, ice it over the tops and ſides; take two 
pounds of double-refin'd ſugar beat and ſifted, and 
the whites of ſix eggs beaten to a froth, with three 
or four ſpoonfuls of orange-flower-water, and three 
grains of muſk and ambergreaſe together; put all 
theſe in a ſtone mortar, and beat them with a wood- 
en peſtle till it is as white as ſnow, and with a bruſh 
or hunch of feathers ſpread it all over the cake, and 
put it in the oven to dry, but take care the oven 
does not diſcolour it; when it is cold paper it; it 
will keep good five or ſix weeks. | 
A Plumb- 


* 


* 
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A Plumb. Cale. 
NAK E ſix pounds of currants, five pounds of 


1 flour, an ounce of cloves and mace, a little 


cinnamon, half an ounce of nutmegs, half a pound 
of pounded and blanched almonds, half a pound of 
ſugar, three quarters of a pound of ſliced citron, 
lemon and orange-peel, half a pint of ſack ; a little 
honey-water, and à quart of ale-yeaſt, a quatt of 
cream, a pound and half of butter melted and poured 


into the middle thereof; then ſtrew a little flour 
thereon, and let it lie to riſe ; then work it well to- 
' gether, and lay it before the fire to rife ; then work 


it up till it is very ſmooth ; then put it in an hoop; 


with a paper toured at the bottom. 


A good Seed Cale. 
TAKE five pounds of fine flour well dry*d, and 
four pounds of ſingle- refined ſugar beaten and 


ſifted, mix the ſugar and flour together, and ſift 


them through a hair- ſieve; then waſh four poundsof 
butter in eight ſpoonfuls of roſe or orange-flower- 
water; you muſt work the butter with your hand till 
it is like cream, beat twenty eggs, half the whites, 


and put to them fix ſpoonfuls of ſack: then put in 
your flour, a little at a time; keeping ſtirring with 


your hand all the time ; you mult not begin mixing 
it till the oven is almoſt hot; you muſt let it lie a 
little while before you put the Cake into the hoop; 
when you are ready to put it into the oven, put into 


it eight ounces of candied orange: peel ſliced, and as 


much citron, and a pound and half of carraway- 
comfits; mix all well together, and pur it in the 
hoop, which muſt be prepared at bottom, and but- 
ter d; the oven muſt be quick; it will take two or 
three hours baking; you may ice it if you pleaſe; 


4 Auolber 


as <0 
3 r r ag „%«4cł „„ 
2 a PORES 
— þ IS X 
n * 1 
2 92 _ 


146 The Compleat H ouſewife. 
| Another Seed-cake. 


'T AK E ſeven pounds of fine flour well dried, 

- and mix with it a pound of ſugar beaten: and 
| ſifted, and three nutmegs grated ; and rub three. 
pounds of butter into the flour; then beat the yolks | 

of eight eggs, the whites of but four, and mix with 
them a little roſe-water, and a quart of cream blood- 
warm, and a quart of ale-yeaſt, and a little ſalt; 
{train all into your flour, and put a pint of ſack in 
with it, and make up your Cake, and put it into a 
butter d cloth, and lay it half an hour before the 
fire to riſe; the mean while fit your paper, and but- 
ter your hoop; then take a pound and three quar- 
ters of biſket-comfit, and a pound and half of citron 
cut in ſmall pieces, and mix theſe in your Cake, and 
put into your hoop, run a knife croſs down to the 
bottom; a quick oven, and near three hours will 


bake it. 
Mis 


R Y two pounds of flower, then put two pounds 

of butter into it; beat ten eggs, leave out half 
the whites; then put to them eight ſpoonfuls of 
cream, fix of ale-yeaſt, run it through a ſieve, into 
the batter, and work them well together, and lay it 
A quarter of an hour before the fire ; then work into 
it a Pound of ny carraways; leſs than an hour 


bakes it. 
A P "Me "OP 


AK E five pounds of fine flour, and put to it 
halt a pound of ſugar ; and of nutmegs, cloves, 

and mace finely beaten, of each half an ounce, and 
a little ſalt, mbx theſe well together; 3 then take a 
quart of cream, let it boil, and take it off, and cut 
into it three pounds of freſh butter, let it ſtand till 
tis melted, and when tis blood-warm, mix with it 

a quart of ale-yeaſt, and a pint of ſack, and twenty 
eggs, ten whites well beaten 3 put ſix pounds of cur- 
, | f rants 
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rants to your flour, and make a hole in the middle, 
and pour in the milk and other things, and make up 
your Cake, mixing it well with your hands; cover 
it warm, and ſet it before the fire to riſe for half an 
hour; then put it in the hoop z if the oven be hot, 
two hours will bake it; the oven muſt be quick; 
you may perfume it with ambergreaſe, or put ſweet- 
meats in it if you pleaſe. Ice it when cold; and pa- 
per it up. 8 a 5 
An ordinary Cake to eat with Butter. 


AKE. two 1 of flour, and rub into it 


half a pound of butter; then put to it ſome 


ſpice, a little ſalt, a quarter and a half of ſugar, and 


half a pound of raiſins ſtoned, and half a pound of 
currants; make theſe into a Cake, with half a pint 

of ale-yeaſt, and four eggs, and as much warm milk 
and half will bake it. This Cake is good to eat 
with butter for breakfaſt. 


French Cake to eat hot. 


AK E a dozen of eggs, and a quart of cream, 
and as much flour as will make 1t into a thick 
batter z put to it a pound of melted butter, half a 
pint of ſack, one nutmeg grated, mix it well, and 
We it ſtand three or four hours; then bake it in a 
quick oven, and when you take it out, lit it in two, 
and pour a pound of butter on it melted with roſe- 


as you ſee convenient; mix it well together, an hour 


water; cover it with the other half, and ſerve it up 


hor, 
To make Portugal Cakes. 
AKE a pound and quarter of fine flour well 
1 dried, and break a pound of butter into the 
flour, and rub it in, add a pound of loaf-ſugar bea- 
ten and ſifted, a nutmeg grated, four perfumed 
plumbs, or ſome ambergreaſe, mix theſe well toge- 
ther, and beat ſeven eggs, but four whites, with 


three ſpoonfuls of orange: flower-water; mix all 
8 LS "3 
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theſe together, and beat them up an hour; butter 
your little pans, and juſt as they are going into the 
oven, fill them half full, and ſearce ſome fine ſugar 
over them; little more than a quarter of an hour 
will bake them. You may put a handful of cur- 
rants into ſome of them; take them out of the pans 
as ſoon as they are drawn, keep them dry, they will 
TRE months, 88 


To make Fumbals. 
1 8 AK E the whites of three eggs, beat them 
I well, and take off the froth; then take a lit- 
tle milk, and a little flour, near a pound, as much 
ſugar ſifted, and a few carraway-ſeeds beaten very 
fine; work all theſe in a very ſtiff paſte, and make 
them into what form you pleaſe: Bake them on 
white paper. e 


Too make March-pane. cn 
AKE a pound of Jordan almonds, blanch and 
beat them in a marble mortar very fine; then 
put to them three quarters of a pound of double: re- 
*fined ſugar, and beat them with a few drops of o- 
range: flower- water; beat all together till *tis a very 
good paſte, then roll it into what ſhape you pleaſe ; 
duſt a little fine ſugar under it as you roll it to keep 
it from ſticking. To ice it, ſearce double-refined 
ſugar as fine as flour, wet it with roſe-water, and 
mix it well together, and with a bruſh or bunch of 
feathers ſpread it over your March-pane : Bake them 
in an oven that is not too hot; put wafer-paper at 
the bottom, and white paper under that, ſo keep 
them for uſe. „ N 


To make Almond. Puts. 
AKE half a pound of Jordan almonds, blanch 
and beat them very fine with three or four 

ſpoonfuls of roſe- water; then take half an ounce of 

the fineſt gum-dragant ſteeped in roſe-water three or 
four days before you uſe it, then put it to the al- 
| i monds, 
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monds, and beat it together; then take three quar- 
ters of a pound of double. refined ſugar beaten and 
lifted, and a little fine flour, and put to it; roll it 
in what ſhape you pleaſe; lay them on white-paper, . 
and put them in an oven gently hot, and when they 
are baked enough, take them off the papers, and put 
them on a ſieve to ry in the oven, when *tis almoſt 


cold. 
77 make Ba 


AK E a pound of loaf-ſugar beaten and ſifted, 

and half a pound of almonds blanch*d and beat 
in a mortar, with the whites of five or fix eggs; put 
your ſugar in a baſon, with the yolks of five eggs, 
when they are both mingled, ſtrew in your almonds, 
then put in a quarter of a pound of flour, and fill 
your pans faſt ; butter them and put them into the 
oven; ſtrew ſugar over them, bake them quick, and 
then turn them on a paper, and put them again into 
the oven to harden. 


To male little Bullno Bikers, = 


EAT fix eggs very well with a ſpoonful of roſe- 

water, then put in a pound and two ounces of 
loaf-ſugar beaten and ſifted; ſtir it together till *tis 
well mix'd in the eggs; then put in as much flour 
as will make it thick enough to lay out in drops upon 
ſheets of white paper; ſtir it well together till you 
are ready to drop it on your paper; then beat a little 
very fine ſugar and put into a layn ſieve, and ſift 
ſome on them, the oven muſt not be too hot, and 
as ſoon as they are baked, whilſt they are hot, pull 
off the papers from them, and put them in a ſieve, 
and ſet them in an oven to dry; ; keep them in boxes 
with papers between. 


To make Wigs. 
L [ AK E two pounds of flour, and a quarter of 


a pound of butter, as much ſugar, a nutmeg 
2 grated 
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grated, alittle cloves and mace, and a quarter of an 
odhce of carraway-ſeeds, cream and yeaſt as much 
as will make it up into a pretty light paſte ; make 


dem up, and ſet them by the fire to riſe till the oven 
be ready, they will quickly be baked. 


To make Gingerbread. 


A K E a pound and half of London treacle, two 

eggs beaten, half a pound of brown ſugar, one 

ounce of ginger beaten and ſifted; of cloves, mace 

and nutmegs all together half an ounce, beaten very 

fine, coriander-ſeeds and carraway-ſeeds of each half 

an ounce, two pounds of butter melted ; mix all theſe 

together, with.as much flour as will knead | it into a 

pretty ſtiff paſte ; then roll it out, and cut it into 

what form you pleaſe; bake it in a quick oyen on 
tim plates; a little time will bake it. 


Another Sort of Seger,, 


AK E half a pound of almonds, blanch and 
beat them till they have done ſhining; beat 
Soi with a —_ or two of orange-flower-wa- 
ter, put in half an ounce of beaten ginger, and a 

quarter of an ounce of cinnamon powder'd ; work it 
to a paſte with double-refined ſugar beaten and ſift- 
ed; then roll it out, and lay it on Papers to ey 4 in 
an oven after pyes are drawn. 


eue 


0 one pound of flour, three quarters of a pound 
of ſugar, and an ounce of nutmegs, ginger 
and cinnamon together beaten and ſifted; a quarter 
of : a pound of candy*d orange-peels or freſh peel cut 
in ſmall ſtripes; two ouhces of ſweet butter rubb'd 
in the flour; take the yolks of two eggs, beat with 
eight ſpoonfuls of fack, and fix of yeaſt, make it up 
in a ſtiff paſte; roll it thin, aud cut it with a glas 
bake them, and keep them dry. 
7a 
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To make Dutch Gingerbread, 
IAR E four pounds of flour, and mix with it 
two ounces and half of beaten ginger, then rub 
in a quarter of a pound of butter, and add to it two 
ounces of carraway-ſeeds, two ounces of orange-peel 
dry*d and rubb'd to powder, a few coriander-ſeeds 
bruiſed, two eggs, then mix all up in a ſtiff paſte 
with two pounds and a quarter of treacle; beat it 
very well with a rolling-pin, and make it up into 
thirty cakes; put in a candied citron; prick them 
with a fork ; butter papers three double, one white, 
and two brown ; waſh them over with the white of 
an egg; put 'em into an oven not too hot for three 
quarters of an hour. „ 


To make Buns. 


AKE two pounds of fine flour, a pint of ale- 
JI yeaſt, put a little ſack in the yeaſt and three 
eggs beaten, knead all theſe together with a little 
warm milk, a little nutmeg, and a little ſalt; then 
lay it before the fire till it riſe very light; then 
knead in a pound of freſh butter, and a pound of 
round carraway-comfits, and bake them in a quick 
oven on floured papers in what ſhape you pleaſe. 


To make French Bread. 


IAK E half a peck of fine flour, put to it fix 
yolks of eggs, and four whites, a little falt, 
a pint of good ale-yeaſt, and as much new milk, 
made a little warm, as will make it a thin light 
| por ; ſtir it about with your hand, but by no means 
Knead it ; then have ready fix wooden quart diſhes, 
and fill them with dough ; let them ſtand a quarter 
of an hour to heave, and then turn them out into 
the oven; and when they are baked, raſp them: 

the oven muſt be quick. 8 
11 | Ta 
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Zo make Wigs. 


A K E three pounds and a half of flour, and 

three quarters of a pound of butter, and rub 

it into the flour till none of it be ſeen; ; then take a 

pint or more of new milk, and make it very warm, 

and half a pint of new ale-ycaſt, then make it into 

a light paſte; put in carraway- ſeeds, and what ſpice _ 
you- pleaſe ; then make it up, and lay it before the 
— to riſe ; then work in three quarters of a pound 


of ſugar, and then roll them into what form you 


pleaſe, pretty thin, and put them on tin plates, and 
hold them before the oven to riſe again, before you 
ſet them in; your oven muſt be pretty quick. 


1 

T To make Gingerbread. 
AKE three pounds of fine flour, and the rind 

of a lemon dry*d and beaten to powder, half 
a pound of ſugar, or more, as you like it, and an 
ounce and halt of beaten ginger; mix all theſe well 
together, and wet it pretty ſtiff with nothing but 
treacle ; ; make it into long rolls or cakes, as you } 
pleaſe 3 you may put candied orange-peel and citron 
in it: butter your paper you bake it on, and 12 it be 


babed hard. 


To make Shrewsbury 8 


| A K E to one pound of ſugar three pounds of 
the fineſt flour, a nutmeg erated, ſome beaten 


ffSatmon ; the ſugar and ſpice muſt be ſifted into the 


flour, and wet it With thret eggs, and as much melt- 
ed butter as will make it of a good thickneſs to roll 
into a paſte; mould it well and roll it, and cut it 


into What ſhape you pleaſe ; perfume them, and 


prick them before they go into the oven. 


To make Almond Cakes. 


T AKE a pound of Almonds, blanch and beat 
them exceeding fine with a little roſe or o- 
e eee then beat three eggs, but two 
1 ; "wm 
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whites, and put to them a pound of ſugar fifted; 
and then put in your almonds, and beat all toge- 
ther very well; put ſheets of white paper, and lay 
the cakes in what form you pleaſe, and bake them; 
you may perfume them if you like it; bake them 
in a cool oven. 
To make Drop Bisket. 

AKE eight eggs, and one pound of double- 

refin'd ſugar beaten fine, and twelve ounces 
of fine flour well dry*d ; beat your eggs very well, 
then put in your ſugar and beat it, and then your 
flour by degrees, and beat it all very well together 
for an hour without ceaſing; your oven muſt be as 
hot as for half. penny bread; then flour ſome ſheets 
of tin, and drop your biſket what bigneſs you pleaſe, 
and put them in the oven as faſt as you can; and 
when you ſee them riſe, watch them; and if they 
begin to colour, take them out again, and put in 
more; and if the firſt is not enough, put them in 
again; if they are right done, they will have a 
white ice on them; you may put in carraway-ſeeds 
if you pleaſe; when they are all bak'd, put them all 
in the oven again till they are very dry, and keep 
them in your ſtove. 


To make little Cracknels. 


AK E three pounds of flour finely dry'd, three 

KK ounces of lemon and orange-peel dry*d, and 
beaten to a powder, and an ounce of coriander-ſeeds 
beaten and ſearced, and three pounds of double-re- 
fin'd ſugar beaten fine and ſearced; mix theſe toge- 
ther with fifteen eggs, half of the whites taken out, 
a quarter of a pint of roſe-water, as much orange- 
flower- water; beat the eggs and water well toge- 
ther, then put in your orange-peel and coriander- 
ſeeds, and beat it again very well with two ſpoons, 
one in each hand; then beat your ſugar in by little 
and little, then your flour by a little at a time, ſo 
27 © 
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and three quarters of a pint of ale-yeaſt, and with 


beat with both ſpoons an hour longer ; then firew 
ſugar on papers, and drop them "the bigneſs of a 
walnut, and ſet them in the oven; the oven muſt 
be hotter than when pyes are drawn; do not touch 
them with your fingers before they are bak'd; let 


the oven be ready for them againſt they are done; 5 


be careful the oven does not colour them. 


To make the thin Dutch Bisket. 
AK E five pounds of flour and two ounces of 


8 | 21 carraway-ſceds, half a pound of ſugar, and 
ſomething more than a pint of milk; warm the 


milk, and put into it three quarters of a pound of 
butter; then make a, hole in the middle of your 
flour, and put in a full pint of good ale-yeaſt ; then 
our in the butter and milk, and make theſe into a 
paſte, and Jet it ſtand a quarter of an hour by the 
5 to riſe; then mould it, and roll it into cakes 
thin; prick them all over pretty much, or 


— will bliſter, ſo bake them a quarter of an hour. 


To make an ordinary Seed. cafe. 
AK E ſix pounds of fine flour, rub into it a 
thimble-full of carraway-ſceds finely beaten, 

and two nutmegs grated, and mace beaten z then 
heat a quart of cream hot enough to melt a pound 
of butter in it, and when it is no more than blood- 


warm, mix your cream and butter with a pint of 


good ale-yeaſt, and then wet your flour with it; 


make it pretty thin; juſt before it goes into the 
oven, put in a pound of rough carraways, and ſome 
citron ſliced thin; three quarters of an hour in a 


quick oven will bake it. 


To make ordinary Wi 15. 
AK E three pounds and a half of fine. flour, 
and three quarters of a pound of butter, rub 


- It into the flour till none of it be ſeen ö then take a 


pint or more of new milk, and make it very warm, 


theſe 
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theſe make it into a light paſte, and put in carraway- 
ſeeds, or what ſpice you pleaſe ; then ſet it before 
the fire to riſe, then mix in it three quarters of a 
pound of ſugar, then roll them up pretty thin, and 
then put them on tin plates, and hold them before 
the fire to riſe again, or before the oven; let your 
oven be Ae quick, and they will ſoon be bak'd. 


A good Seed. cale. 


b AAKE two e of the fineſt flour well dry'd, 

F. two pounds of freſh butter rubb*d well in, ten 
eggs, leave out five whites, three ſpoonfuls of cream, 
four ſpoonfuls of good yeaſt, mix all well together 
and ſet it to the fire, not too near; when it is well 
riſen put in a pound of carraway-comfits 3 an hour 
and a quarter will bake it. 


, Is male the Marlborough Cake. 


AK E eight eggs, yolks and e beat and 
ſtrain them, and put to them a pound of ſu- 
gar beaten and ſifted; beat it three quarters of an 
hour together, then put in three quarters of a 

nd of flour well dry*d, and two ounces of carra- 
way-ſceds; beat it all well together, and bake 1 it in 
a quick oven in broad tin pans. 


Another Sort of little Cakes. 
AK E a pound of flour and a pound of butter, 
rub the. butter into the Hour, two ſpoonfuls of 
yealt and two eggs, make it up into a paſte; flick 
white paper, roll your paſte out the thickneſs of a 
crown, cut them out with the top of a tin caniſter, 
ſift fine ſugar over them, and lay them on the flick d 
paper; bake them after tarts an hour. 


To make the white Cale. 


AK E three quarts of the fineſt flour, a 
and half of butter, a pint of thick cream, half 
a pint of ale-yeaſt, half a quarter of a pint of roſe- 
vater and ſack together, 2 quarter of an ounce of 
Mace, 
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mace, nine eggs, abating four whites, beat them 
well, five ounces of double-refined ſugar, mix the 
ſugar and ſpice. and a very little ſalt with your dry 
flour, and keep out half a pint of the flour to ſtrew 
over the cake; when it is all mix d, melt the batter 
in the cream; when it is a little cool, ſtrain the eggs 
into it, yeaſt, Sc. make a hole in the midſt of the 
flour, and pour all the wetting in, ſtirring it round 
with your hand all one way till well mix'd; ſtrew 
on the flour that was ſav'd out, and ſet it before the 
fire to riſe, cover'd over with a cloth; let it ſtand 

ſo a quarter of an hour; you muſt have in readineſs 
three pounds and half of currants, waſh'd and pick'd, 
and well dry'd in a cloth; mingle them in the paſte 
without kneading; put it in a tin hoop; ſet it in a 
quick oven, or it will not riſe; it muſt ſtand an hour 


and half in the oven. 


Jo make another Sort of Gingerbread. 


AKE a pound and a half of London treacle, 
5 two eggs beaten, a pound of butter melted, 
half a pound of brown ſugar, an ounce of beaten 
ginger, and of cloves, mace, coriander-ſeeds and 
carraway-ſeeds, of each half an ounce ; mix all theſe 
together with as much flour as will knead it into a 

ſte ; roll it out, and cut it into what form you 


pleaſe z bake it in a quick oven on tin plates; a little 


time will bake it. 


To make Biskets. 


f NO a quart of flour take a quarter of a pound 


of butter, and a quarter of a pound of ſugar, 
one egg, and what carraway-ſeeds you pleaſe, wet 
the milk as ſtiff as you can, then roll them out very 


thin, cut them with a ſmall glaſs, bake them on tin 
plates ; your oven muſt be lack ; prick them very 
well juſt as you ſet them in, and keep them dry 
when bak'd. . 


2 


T7 
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To make brown French Loaves. 


AKE a peck of coarſe flour; and as much of 

the N of bread beaten and' Gifted as will 
make it look brown, then wet it with a pint of good 
yeaſt, and as much'milk and water warm as will 
wet it pretty ſtiff; mix it well, and ſet it before the 
fire to riſe; make it into fix Loaves; make it up on 
light as you can, and bake it well in a quick oven. 


To nale the hard Bislet. 


AK E half a peck of fine flour, one ounce of 

carraway-ſeeds, the whites of two eggs, a 
quarter of a pint of ale-yeaſt, and as much warm 
water as will make it into a ſtiff paſte; then 2 
it in long rolls, bake it an hour; the next day 
it round, then ſlice it in thin ſlices, about hal 
inch thick; dry it in the oven; chen draw it 1 
turn it, and dry the other fide; they will * the 
whole year. 


To make Whicetons 8 


AK E half a pound of fine flour, and half a 
pound of loaf-{ugar ſearced, a ſpoonful of car- 
Taway-ſeeds dry'd, the yolk of one egg, the whites 
of three, a little roſe- water, with ambergreaſe diſſol- 
ved in it; mix it together, and roll it out as thin 
as a wafer, cut them with a glaſs, lay them on flour- 


ed paper, and bake them in a ſlow oven. 


To make a good Plumb. Cable. 


AK E four pounds of flour, put to it half a 
pound of loaf · ſugar beaten and ſifted, of mate 

and nutmegs half an ounce beaten fine, a little falt ; 
beat the yolks: of thirty eggs, the whites of fifteen, 
a pint and a half of ale yealt, three quarters of a pint 
of ſack, with two grains of amber greaſe and two 
of muſk ſteep'd in it five or ſix hours; then take a 
large Pint « of thick cream, ſet it on the fire, and put 
Sag 
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in two pounds of butter to melt, but not boil ; ther 
put your flour in a bow], make a hole in the midſt, 
and pour in your yeaſt, lack, cream; and eggs; mix 
it well with your hands, make it up, not too ſtiff, 
ſet it to the fire a quarter of an hour to riſe; then 


put in ſeven pounds of currants pick'd and waſh'd 
in warm water, then dry'd in a coarſe cloth, and 


kept warm till you put them into your cake, which 


mix in as faſt as you can, and put candied lemon, 
orange and citron in it ; put it in your hoop, which 
muſt be ready butter'd and fix'd ; ſet it in a quick 
oven, bake it two hours or more; when it 's near 
cold ice it. 


Another Plumb-cake. 


TAKE four pounds of flour, four pounds of 
© currants, and twelve eggs, half the whites _ 
taken out, near a pint of yeaſt, a pound and half of 
butter, a good halt-pint of cream, three quarters of 
a pound of loat-fugar, beaten mace, nutmegs and 
cinnamon, half an ounce, beaten fine z mingle the 
ny and ſugar with the flour ; beat the eggs well; 
ut to them a quarter of a pint of role. water, 
on ad a little muſk and ambergreaſe diſſolved in 
it; put the butter and cream into a jug, and put it 
in a pot of boiling water to melt; when you have 
mix*d the cake, ſtrew a little flour over it; cover it 
with a very hot napkin, and ſet it before the fire to 
riſe z butter and flour your hoop, and juſt as your 
oven is ready, put your currants into boiling water 
ro plump ; dry them in a hot cloth, and mix 
them in your cake; you may put in half a pound 
of candied orange, and lemon, and citron; let not 
our oven be too hot, two hours will bake it, three 
if it is double the quantity; mix it with a broad 
pudding: ſtick, not with your hands; when your 
cake is juſt drawn, pour all over it a gil of brandy 


© fre 


or ſack ; then ice it. 
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Another Plumb-cake with Almonds. 
A K E four pounds of fine flour dry*d well, ive 
1 pounds of currants well pick*d and rubb'd, but 
not waſh*d, five pounds. of butter waſh*d and beaten 
in orange-flower-water and ſack, two r of al- 


monds beaten: very fine, four pounds of eggs weigh- 
ed, half the whites taken out, three pounds of double- 
refin'd ſugar, three nutmegs Ws. a little ginger, 
a quarter'of an ounce of mace, as much cloves finely 
| beaten, a quarter of a pint of the beſt brandy ; the 
butter muſt be beaten, to cream, then put in your 
flour and all the reſt of the things, beating it till 
you put it in the oven; four hours will bake it, the 
oven muſt be very quick; put in orange, lemon pee 
candied, and citron, as you like. 


: A rich Seed. cale, call'd the Nun's Cale. 


AK E four pounds of your fineſt flour, and 

three pounds of double-refin'd ſugar beaten 
and ſifted, mix them rogether, and dry them by the 
fire till you prepare your other materials, Take 
four pounds of butter, beat it in your hands till it is 
very ſoft like cream, then beat thirty-five eggs, leave 
out ſixteen whites, and ſtrain. out the treddles of the 
reſt, and beat them and the butter together till all 
appears like butter; put in four or five ſpoonfuls of 
roſe or orange-flower-water, and beat it again 
then take your flour and ſugar, with ſix ounces of 
carraway-ſceds, and ſtrew it in by degrees, beating 
it up all the time for two hours together; you may 
put in as much tincture of cinnamon or ambergreaſe 
as you pleaſe ; butter your hoop, and let it ſtand 
three hours in a moderate oven. 


To ice a great Cake. 
T AK E two pounds of the fineſt double-refin'd 
ſugar, beat and fift it very fine, and likewiſe 
beat and ſift a little ſtarch and mix with itz then 
beat ſix whites of eggs to a froth, and put to it ſome 
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oum-water z the gum muſt be ſteeped in orange- 


fower- water; then mix and beat all theſe together 
two hours, and put it on your Cake ; when it is ba- 


ked, ſet it in the oven a quarter of an hour. 


Another Seed Cale. 


AK E a pound of flour, dry it by the fire, add 
to it a pound of fine ſugar beaten and ſifted; 


then take a pound and a quarter of butter, and work 


It in your hand till it is like cream; beat the yolks | 
of ten eggs, the whites of fix; mix all theſe toge- 


ther with an ounce and half of carraway-ſeeds, and 


a quarter of a pint of brandy ; it muſt not ſtand to 


riſe, 


000002090: 000899999: 2059588 
CREAMS ord JELEIES. 


* * 


3 Cream. 


A K E five large Lemons, and "LACEY out the 

juice, and the whites of ſix eggs well beaten, 
ten ounces of double-refin'd ſugar beaten very fine, 
and twenty ſpoonfuls of ſpring- water; mix all to- 
gether and ſtrain it through a jelly. bag; ſet it over 
a gentle fire, ſcum it very well; when it is as _ 8 
you can bear your finger im it, rake it off, and 
it into glaſſes; put ſhreds of Jemon- peel into ſome of 
the glaſſes. 


Another Leinon-Cream. 
OBE the juice of four large Lemons, and half 
int of water, and a pound of double-refin*d 
ſugar, 3 fine, and the whites of ſeven eggs, and 
the yolk of one beaten very well ; mix all together, 


and ſtrain it, and ſet it on a gentle fire, ſtirring it 


all the while, and ſcum it clean; put into it the 


peel of one lemon when it is very hot, but not boil; 
take 
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| * out the lemon. peel, and Pour it into . 
8 


0 male Oran e 1 

AKE a pint of the] zue of Sevil oranges, put 

to it the yolks of ſix es the whites of four; 
6 the eggs very well, and ſtrain them and the 
Juice together; add to it a pound of double-refin'd 
ſugar beaten and ſifted ; ſer. all theſe together on a 
ſoft fire, and put the peel of half an orange into. it, 
keep it ſtirring all the while, and when *tis almoſt 
ready to boil, take out the orange-pecl, and Pour 
out the Cream into glaſſes or China. diſhes. 


To make Gocſeberry- Creum. 
\AKE two quarts of Gooſeberries, put to han 

as much water as will cover them ; let them 

| bail al to maſh, thenrun them through a ſieve with 
a ſpoon; to a quart of the pulp, you muſt Have ſix 

eggs well beaten,” and when the pulp is hot, put in 


an ounce of freſh butter, ſweeten it to your taſte, 


and put in your eggs, and ſtir them over a gentle 
fire till they grow thick; then ſet it by, and when 
be almoſt cold, put into it two ſpoonfuls of juice of 
ng and a ſpoonful of orange-flower-water or 
fack, ſtir it well together, and put it in your ba- 
Tons; when ?tis cold ſerve it to the table. 

Some love the Gooſeberries only maſhed, not 
pulped through a ſieve, and put the butter, and eggs, 
and ſugar as the other, but no juice of ſpinage. 


Zo make Barley- Cream. 


AAKE a ſmall quantity of pearl. barley, and bgil 
it in milk and water til] tis tender: then ſtrain 


the liquor from it, and put your barley ihto a quart 

of Cream, and let it boil a little; then take the 

Whites of five eggs, and the yolk of one beaten with 

a ſpoonful of fine flour, and two ſpoonfuls of vrange-. 

flower water, then take the Cream off the fire, and 

mix the eggs in by degrees, and ſet over the fire 
4 -- | again 
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again to thicken; ſweeten it to your taſte; Pour . 
into baſons, and when *tis cold ſerve it up. 


To make Steeple Cream. 


AKE five ounces of hart's- horn, and toe out 4 
of ivory, and put them into a ſtone: bottle, 
and fill it up with fair water to the neck, and put in 
a ſmall quantity of gum-arabick, and gum-draga ant's 
then tie up the bottle very cloſe, and ſet it into a 
155 of water with hay at the bottom, let it boil fix 
ours ; then take it out, and let it ſtand an hour be- 
fore you open it, left it fly in your face; then ſtrain 
it in, and it will de a ſtrong jelly; then take a pound 
of blanch'd almonds, and beat them very fine, and 
| Mix it with a pint of thick Cream, and let it ſtand a 
little 3 then ſtrain it out and mix it with a pound of 
jelly; ; ſet it over the fire till ' tis ſcalding hot, ſweeten 
it to your taſte with double: refinꝰd ſugar then take 
it off, and put in a little amber, and pour it out 
into mall high gallipots like a ſugar-loaf at top; 
when *tis cold turn it out, and lay rf n * 
n them in heaps. 


To male Blanc 4 Gan 4 10 


\ A KE a quart of the thickeſt ſweet cream you 

can get, ſeaſon with fine ſugar and orange- 
flower- water; then boil it; then beat the whites of 
twenty eggs with a little cold cream, take out the 
treddles, and when the cream is on the fire and boils, 
pour in your eggs, ſtirring it very well till it comes 
to a thick curd ; then take it up and paſs it throug 
A hair ſieve; then beat it very well ith a 2 I a 
e and put it in diſhes for uſe. 


Jo make Quince Cream. » 

AKE Quinces, ſcald them till they are ſoft; 

pare them, and maſh the clear part of them, 

and pulp it through a fieve; take an equal weight 
of * and double-refin'd r beaten and wo 
ca 5 


7 
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ed, and the whites of eggs, and beat it till i it is as 
WHAT BY ſnow, then put it in diſhes, : 


To make Almond Cream. 


A KE a quart of Cream, boil it with nutmeg, 

mace, and a bit of lemon- peel, and ſweeten it 
to your” taſte; then blanch ſome almonds, and bear 
them very fine; then take nine whites of eggs well 
beaten,” and ſtrain them to your almonds, and rub 
them very well through a thin ſtrainer; ſo thicken 
your Cream; juſt give it one boil; and pour it into 
luna difhes; and when it is cold ſerve | it up. | 


To make Ratafia Cream. 

AK E ſix large laurel-leaves, ar boil them 
in a quart of thiek Cream; when tis boiled, 
throw away the leaves; and beat the yolks of five 

eggs with a little cold Cream, and ſugar to your 

[taſtes then thicken your Cream with your eggs, and 
Net it over the fire again; but let it not boil; keep- 
ing it ſtirring all the while, and pouring it into 
Ky oe; diſhes: when tis cold *tis fit for uſe. 


N 15 make Sack Cream. * 


* 


4 + 


ſuls of fine ſugar, - and a quarter of a pint of 

[: n mix them together, and ſtir them into a pint 

.of Cream; then ſet them over the fire till it is ſcald- 

ing hot, but let it not boy. You may toaſt ſome 
thin ſlices of white -bread, and dip them in ſack or 
. ee and pour yaur Cream over 
them. * 


1750 nale Rice Cream. 
FTA AK E three ſpoonfuls of the flour of rice, as 
much ſugar, the yolks of two eggs, two ſpoon- 
fuls of ſack, or roſe or orange-flower-water z mix 
all theſe, and put them to a pint of cream, ſtir it 
over the fire till *tis thick, then pour | it into China 


diſhes. | ? 37 | 
NM 4 W . To 


_ \ 14 K E the yolks of two eggs, and three ſpoon- | 


= voy eG. 


1 


To male Hart s. Horn Felly. 
AKE a large gallipot, and fill it full of Hart's- 
; horn, and then fill it full with ſpring-water, 
añd tie a double paper over the gallipot, and ſet it 
in the baker's oven with houſhold-Dread; in the 
morning take it out, and run it through a jelly- bag, 
_ and ſeaſon with juice of lemons, and double-refin*d 
ſugar, and the whites of eight eggs well beaten; 
let it have a boil, and run it through the jelly-bag 
0 "again into your jelly-glaſſes; put a bit of lemon-pe 
MG RET ß ß 


7 10 four Calf's- feet take a gallon. of fair water, 


1 cut them in pieces, and put them in a pipkin 
1 Cloſe covered, and boil, them ſoftly till almoſt half 
8 be conſumed ; then run it through a ſieve, and let 
it ſtand till it is cold; then with à knife take off the 
1 fat, and top and bottom, and the fine part of the 
A jelly melt in a preſerving-pan or ſkillet, and pùt in 
_ a pint of rheniſh- wine, the juice of four or five le- 
- [= mons, double-refin*d ſugar to your taſte, the whites 
| of eight eggs beaten to froth ; ſtir and boil all theſe 
together near half an hour; then ſtrain it through 
1 a ſieve into a jelly-bag ; put into your Jelly-bag a 
. ſpfig of roſemary, and a piece of lemon-peel ; paſs 
it through the bag till tis as clear as water. You 
may cut ſome lemon- peel like threads, and pur in 
© To male I Bh Cum. 
1 5 'T A K E aquaſt of thick cream, and the whites 
of eight eggs beaten with half a pint of ſack ; 
mix it together, and ſweeten it to your taſte with 
double: refin'd ſugar: You may perfume it if you 
- pleaſe with ſome muſk or ambergreaſe tied in a rag, 
and ſteeped a little in the cream; whip it up with a 
Wiſk, and a bit of lemon: peel tied in the e 


1980 
4 * 


in 21 glaſſes or baſons. 


o make WWhipt & y Babubr. WG 


' AAK E a quart of cream, not too thick, K 


1 a pint of Jack, and the juice of two lemons 3 
. it to your palate, — put it into a broad 
earthen pan, and with a whiſk whip it, and as the 
froth riſes, take it, off with a ſpoon, and lay it in your 
Sy llabub- glaſſes; but firſt. you muſt ſweeten ſome 


claret or ſack, or white-wine, and ſtrain it, and put 
ſeven or eight ſpoonfuls of the wine into your glaſſes, 


and then gently lay in your froth. Set them by. 
vos not Wk them long before you uſe them, 


2 make a freſh Cheeſe.” 


AKE quart of cream, and {ct it over hho 
* 415 till it is ready to boil, then beat nine eggs, 


a 
8 * 


N 
* 


98 put to them as much falt as will lie on a ſmall 


Enife's- point; put them to the cream, and ſome 


nutmeg quarter'd, and tied 05 in a rag; ſo let them 
boil till the whey, is clear; then take it off the fire, 
and put it in a pan, and gather it as you do cheeſe z 
then put it in a cloth, and drain it between two; 
then put it in a fone. mortar, . and grind it, and 
ſeaſon it with a little fack, and orange: flower- water 
and ſugar, and then put it in a little earthen colan- 
der, and let it ſtand two hours to drain out the 
| whey, then put it in the middle of a China diſh 


and pour thick n about ts So krye it to the 


table. 3% N 2 Na 


25 5 To nale Enund Butter, 
TAKE à pound of the beſt Jordan Almonds, 


; ans, throw them into fair water'z then beat them 
in a marble mortar very fine, with ſome roſe or 
orange-lower-water, to keep them from oiling's 
Lido ou a _ of butter out of the churn before 

A * 
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the whiſk 3 take the froth witk a ſpoon, and 1 it 


yolk 8 ; and. whites very well; when you are Pang | 


blanch'd in cold water, and as you blanch 
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eil 70 
"is alted, but it muſt be very well waſhed ; and 
mix it with your Almonds, with near a pound of 
double- refin*d ſugar beaten and fifted: when tis 
very well mixed, {et it by to cool; when you are 80. | 
ing to uſe it, put it into a colander, and pals it thro? 
with the back of a ſpoon into the diſh you ſerve it in. 
Hold your hand high, and let it be heaped: up. 1 3 


To make Ribbon 7 . 


T A K E out the great bones of four Calf feet, 
and put the feet into a pot with ten quarts of 
water, 1 cad of hart's horn, three ounces of 
ifing- olaſs, a nutmeg quarter'd, four blades of mace z 
then boil this till ĩt comes to two quarts, and ſtrain 
it through a fine flannel bag; let it ſtand twenty- 
four hours; then ſcrape off all the fat from the top 
very clean; then heat it, and put it to the whites 
of ſix eggs beaten to a froth; boil it a little, and 
ſtrain it again through a flannel bag; then run the 
Jelly into little high glaſſes; run every colour as 
thick as your finger; one colour muſt be thorou 
cold before you put another on, and that you ron 
on muſt not be blood-warm for fear it mixes toge- 
ther; you muſt colour red with cochineal, green 
with ſpinage, yellow with faffron, blue with ſyrup 
of violets, white with thick 1 158551 and ſometimes 
the Jelly by itſelf. 
To make Orange- C eam. 

Ak E the juice of fix Oranges, ſet it on n the 

fire, let it be ſcalding hot, but not boil; beat 
three yolks. of eggs with as much ſugar as will 
make it ſweet enough to your taſte; beat them up 
together, and let them have one boil up, keep it 
ſtirring, ſcum it, and put it into glafſes, and ſerve 
it up cold. 


To make Cream of any 8 4 Fruit. 


AK E half a pound of the pulp of any pre- 
ſery'd fruit, PA ie it in a large pan, put to N 
the 


* 


% 
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the whites of two or three eggs; beat them toge- 
ther exceeding well for an hour; then with a ſpobn 
take it off, and lay it heaped up high on the diſh © or 
falver with other creams, or put it in the middle 
baſon : : e will not do this way. IN. 


To make a Snow Poſſet. 

A K E a quart of new milk, and boil it with a 

' ſtick of cinnamon and quarter'd nutmeg ;-when 

the milk is boiled, take out the ſpice, and beat the 
yolks of ſixteen eggs very well, and by degrees mix 
them in the milk till *tis thick; then beat the whites 
of the ſixteen eggs with a little fack and ſugar into 
a Snow; then take the baſon you deſign to ſerve it 
up in, and put in it a pint of ſack; ſweeten it to 
your taſte; ſet it over the fire, and let one take the 
milk, and 4 the whites of eggs, and ſo pour 
them together into the ſack in the baſon; keep it 
ſtirring all the while 'tis over the fire; when ' tis 
thorough warm take it off, cover it up, and let it 
ſtand a little before you aſe 1 It, | a 


o nale a Jelly Poſſer. 
; AK E twenty eggs, leave out half the whites, 
1 and beat them very well; put them into the 
baſon you ſerve it in, with near a pint of ſack, and 
a little ſtrong ale; ſweeten it to your taſte, and ſet 
it over a charcoal fire, Keep it ſtirring all the while; 
then have in readineſs a quart of milk or cream boul- 
ed with a little nutmeg and cinnamon, and when 
your ſack and eggs are hot enough to ſcald your lips, 
We the milk to it boiling hot; then take it off the 
re 


and cover it up half an hour; ftrew ſugar on 
the 'brim of the diſh, and ſerve it to the table. 


To make Flummery Cauadle. 


AK E a pint of fine oatmeal, apd put it to two 
quarts of fair water; let it ſtand all night, in 
the morning ſtir it, and ſtrain it into a ſkillet, with 

e or four blades of mace, and a nutmeg quar- 
M 4 (ü tered 5 
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Ee ſet i it on the fire, and keep i it ſtirring, "YN 


t it bail a quarter of an hour; if it is too thick, 
in more water, and let it boil longer; then add 


à pint of rheniſh white: wine; three ſpoonfuls of 


orange flower: water, the juice of two lemons and 
one orange, a bit of butter, and as much fine ſugar 


as will ſweeten it; let all theſe have a walm, and 


thicken it with the yolks of two or three e 


I it hot for a Breakfaſt, 


Jo make Tea Candle. 

NA A AKE a quart of ſtrong green Tea, and pour 
it out into a ſkillet, and ſet it over the fire; 
then beat the yolks of four eggs, and mix with them 
a pint of white-wine, a grated nutmeg, ſugar to 
your taſte, and put all together; ſtir it over the fire 


ill it is very * then drink it in * diſhes as 


candle. g 
„ fine Caudle. 


＋* K E a pint of milk, turn it with ſack ; then N 
ſtrain it, and when it js cold, put it in a Killet 
with, mace, nutmeg, and ſome white bread fliced z | 
let all theſe boil, and then beat the yolks of four 
or five eggs, the whites of two, and thicken your 
candle, ſtirring it all one way for fear it eurdles; let 
it warm to ogether, then take it off and ſweeten i it tg | 


_ your taſte, 


to make Harts-bors or Calf” S -foot Jelly 


' eoithout Lemons. 
AK E a pair of Calf*s-feet, boil them with Un : 
- quarts of fair water to maſh; it will make 


three quarts of jelly; then ſtrain it off, and let it 


ſand ſtill till tis cold, take off the top, and fave the 
middle, and melt it again and ſcum it; then take 
fix whites: of eggs beaten to a froth, half a pint of 
rheniſh-wine, and one lemon juiced, and half a 
ound of fine 3 fi ar; ſtir all together, and 


#4 ir bol, then take it off, and put to it as pn 
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ſpirit of vitriol as will ſharpen it to your palate, 


about one pennyworth will do; let it not boil after 
the vitriol is in; let your jelly- bag be made of thick 
flannel, then run it through till it is very clear; you 


may put the whites of the eggs that ſwim at the top 
into the bag firſt, and that will thicken the bag. 


T0 male Oatmeal Caudle. 


T AK E two quarts of ale, and one of ſtale beer 


and two quarts of water, mix them all toge- 


ther, and add to it two handfuls of pot-oatmeal, 


twelve cloves, five or ſix blades of mace, and a nut- 


meg quartered or bruiſed; ſet it over the fire, and 


let it boil half an hour, ſtirring it all the while; 
then ſtrain it out through a ſieve, and put in near a 
pound of fine ſugar, and a bit of lemon- peel; pour 


it into a pan, 


ſcum; warm it as you uſe it. 


Jo make Salop. 


HAK E a quart of water, and let it boil a quar- 
I ter of an hour, then put in a quarter of an 
ounce of Salop finely powdered, and let it boil half 
an hour longer, ſtirring it all the while; then ſeaſon 


it with white-wine and juice of lemons, and ſweeten 


it to your taſte; drink it in are cups, as choco- 


late; it is a great ſweetener of the blood. 

| Boll Sago till it is tender and jellies, a ſpoonful 
and half to a quart of water, then ſeaſon it as you 
do Salop, and drink it in chocolate - diſnes; or if you 
pleaſe leave out the wine and lemon, and put in a 
pint of thick cream and a ſtick of cinnamon, and 
thicken it up with two or three eggs. 15 


Do male Lemon Syllabubs. 


Y ARE a quart of cream, half a pound of ſugar, 


1a pint of white- wine, the juice of two or three 


lemons, the peel of one grated; mix all theſe, and 


put them ia an earthen pot, and milk it up as faſt 
as you can till it is thick, then pqur it into your 


E glaſſes, | 


nd cover it cloſe, that it may not 


— 
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glaſſes, and let them ſtand five or Os hours; you 
may make them over night. 


Zo make white Leach. ©+ 


A K E half a pound of almonds, blanch, and 
beat them with roſe-water and a little milk; 
then ſtrain it out, and put to it a piece of iſing-glaſs, 
and let it boil on a chafing-diſh of coals half an 
hour; then ſtrain it into a baſon and ſweeten it, and 
put a grain of muſk. in it, and let it boil a little 
longer, and put to it two or three drops of oil of 
mace or cinnamon, and it till it is cold; eat it 

with wine or cream. | $ 


To make I, breathe cream. | 
T AKE a quart of cream, {et it on the fire, and 
© 


ſtir it till it is blood-warm ; then boil a pint. 
white-wine with ſugar till it is ſyrup, ſo mingle 
the wine and cream together; put it in a China ba- 
ſon, and when it is cold ſerve it up. 


To make Strawberry or Raſpberry-fool. | 
'T AKE a pint of Raſpberries, ſqueeze and ſtrain 

the juice with orange-flower-water put to 
the juice five ounces of fine ſugar; then ſet a pint 
of cream over the fire, and let it boil up; then put 
in the juice; give it one ſtir round, and then put it 
into your baſon; ſtir it a little i in the baſon, and 
when it is cold uſe it. 


To male Gaek- — 


AKE a quart of thick cream and ſet it over the 
fire, and when it boils take it off; put a piece 
of — in it, and ſweten it very well; then 
take the China baſon you ſerve it in, and put into 
the baſon the j juice of half a lemon, and nine ſpoon- 
fuls of fack 3+ then ſtir in the cream into the baſon 
by a ſpoonful at a time, till all the cream is in, 
when it is little more than blood-warm; ſet i it by till 
were 1 ſerve it with wafers round a ab Woe: 7 

| 2 20 


. 
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2 T make Ratafia Bivhet. 
FI AK E four ounces of bitter almonds, blanch, 


1 and beat them as fine as you can; in beating 
them put in the Whites of four eggs, one at a time; 
then mix it up with ſifted ſugar to a light paſte; roll 
them and lay them on wafer- paper and on tin plates; 
make the paſte ſo light that you may take it up 
* a . ; bake them in a quick oven. 


© To make Piftachia-Cream. 


5E E L your Piſtachia's, and beat them very 

fine, Ft boil them in cream; if it is not green 
| enough, add a little juice of fpinage ; thicken it with 
eggs, and ſweeten to your taſte ; pour it in baſons, 
And ſet it by till it is cold. 


To make Harts-horn Flummery. 


AKE three ounces of Harts-horn, and put it to 

boil with two quarts of ſpring-waterz let it 
ſimmer over the fire ſix or ſeven hours, till half the 
water is conſumed ; or elſe put it in a jug, and ſet 


it in the oven with houſhold-bread ; then ſtrain it 


thro! a ſieve, and beat half a pound of almonds very 


fine, with ſome orange-flower-water in the beating; 


and when they are beat, mix a little of your jelly 
with it, ſome fine ſugar ; 3 ftrain it out and mix it 
with your other jelly; ſtir it together till ĩt 1s lit- 
tle. more than blood-warm, then pour it into half- 
pint baſons, fill them about half full; when you uſe 
them, turn them out of the diſh as you do flumme- 
ry; if it does not come out clean, hold the baſon 


à minute or two in warm water z eat it with wine 


an” ſugar. 

Put ſix ounces of Hart- hom in a guad jug with 
, long neck, and put in three pints of ſoft water; 
cover the top of the jug cloſe, and put a weight on 


it to keep it ſteady ; ſet it in a pot or kettle of wa- 
ter twenty- four hours; let it not boil, but be ſcald- 


”g hot; then ſtrain it out and make your jelly. 
A Sacks 


** 
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J A Sack-paſſet without Eggs.” 


WAKE a quart of cream, or new milk, and grate 
three Naples biſkets in it, and let them boil in 
the cream; grate ſome nutmeg in it, and ſweeten it, 
to your taſte; let it ſtand a little to cool, and then 
put half a pint of ſack a little warm in your, baſon, 
and pour your cream to it, holding it up high in | 
the pouring; let it ſtand a little, and ſerve it. 


A Sach-paſſet without Cream or E ger. | 


AKE half a pound of Ferdan-almonds, lay 
them all night in water, blanch, and beat them 
in a ſtone mortar very fine, with a pint of orange 


flower-water, or fair water a quart, and half a pound 


of ſugar, a two-penny loaf of bread grated, 1 . 
it boil till it is thick, continually ſtirring it; then 
warm half a pint of ſack and put to it; ſtir it well 
U ages and put a little nutmeg and cinnamon ingr; 


«if make 2 Poſſet with A. 8 


Ling William's Poſſer.” 


AKE a quart of cream, and mix it with a pint 

1 of ale, then beat the yolks of ten eggs, and 
the whites of four ; when they are well beaten, put 
them to the cream and ale; ſweeten it to your. taſte, 
and flice ſome nutmeg in it ; ſet it over the fire, and 
keep it ſtirring all the while; and when it is thick, 
and before it boils, take it off, and pour it into the 
baſon 155 ſerve it in to the table. 


To make the Pope's Poſſer. 1 
LA NCH and beat three quarters of a pound 
of almonds ſo fine, that they will ſpread be- 


tween' your fingers like butter; put in water as you 
beat them, to keep them from oiling ; then take a 
Pint of fack or ſherry, and ſweeten it very well with 
double refined ſugar; make it boiling hot, and at 
che n time 9 R a r of water to your al- 

| © monds, 


wh * \ 
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monds, and make them boil; then take both — - 
fire, and mix them very well together with a ſpoon 3; 3 
oe. ir in a China diſh. 


. To make very Fo Syllabubs.. 


| AKE a quart and half a — of cream, a pint 
of rheniſh, half a pint of ſack, three lemons, 
-near a pound of double-refin- d ſugar; beat and ſift the 
ſugar, and put it to your cream; grate off the yel- 
low rind of your three lemons, and put that in; 
ſqueeze. the juice of the three lẽmons into your wine, 
and put that to your cream, then beat all together 
with a whiſk juſt half an hour; then take it up all 
together with a ſpoon, and fill your glaſſes; it will 
keep good nine or ten days, and is beſt three or four 
| caps old; theſe are call'd be everlaſting Sllabubs. 


1 male an Oatmeal Sack-Poſſet... 


RAKE apint of milk, and mix in t two ſpoon- 
Jfuls of flour of oatmeal, and one of ſugar ; put 
:in-a-blade of mace, and ler it boil till the rawneſs of 
the oatmeal is gone off; in the mean time have in 
. readineſs three ſpoonfuls of ſack, and three of ale, 
and two of ſugar z ſet them over the fire till Teald- 
ing hot, then put them to your milk; give one ſtir, 
and let it ſtand on the fire a minute or two, and pour 


it in your baſon; cover your n witty a n 
and let it ſtand a little to ſettle. 


AA AAA 
Preſerves, Woe and Syrups, "2 


— — — 
To prefer us Oranges 10e. 


\AKE the beſt Bermudas oranges, and pare them 

with a penknife very thin, and lay your oran- 

ges in water three or four days, ſhifting them every 
"871 then put them in a Kettle with fair water, and 


8 
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put-a board on. them, to keep them down in the was 
ter, and have a ſkillet on the fire with water, that 
may be in readineſs to ſupply the kettle with boil- 
ing water; as it waſtes, it muſt be fill'd up. three of 
four times while the oranges are doing, for they 
will take up ſeven or eight hours in boiling, for 
they muſt be ſo tender that a wheat- ſtraw may be 
thruſt through them; then take them up, and ſcoop 
the ſeeds out of them, making a little hole on the 
top; then weigh them, and to every pound of orange 
take a pound and three quarters of double: refined 
1 ſugar finely beaten and ſifted; fill up your oranges 
1 with ſugar, and ſtrew ſome on them, and let them 
3 lie a little; then make your jelly for them thus: 
Take two dozen of pippins and ſlice them into wa- 
4 ter, and when they are boil'd tender ſtrain the li- 
11 | quor from the pulp, and to every pound of orange 
: ' you mult have a pint and half of this liquor; and 
| at to it three quarters of the ſugar you left in fil- 
ling the oranges ; ſet it on the fire and let it boil, 
and ſcum it well, and put it in a clean earthen — | 
till it is cold; then put it in your ſkillet, and put in 
| -your oranges, and with a ſmall bodkin job the oran- 
Ts. ges as they are boiling, to let the ſyrup into them; 
* AKrew'on' the reſt of your ſugar while they are boil- 
4 ing; and when they look clear, take them up and 
put them in your glaſſes, | but one in a glaſs juſt fit 
for them, and boil the ſyrup till it is almoſt a Bay, 
then fill up your oranges and glaſſes, and when they 
are cold paper them up, and put them in your ſtove, 


= preſerve whole Quinces white. 


AKE the largeſt Quinces of the greeneſt_cg- 
lour, and ſcald them till they are pretty ſoft, 
then pare them, and core them with a ſcoop; then 
weigh your Quinces againſt ſo much double-refined 
ſugar, and make a ſyrup of one half, and put in your 
Quinces, and boil them as faſt as you can; then you 


2 1 8 nul} have in readineſs Pippin-liquors let it be very 
111 WW * 


* 


7 * 
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Aung of the pippins; and when it is ſtrained out, 
put in the other half of your ſugar, and make it a 
. and when your quinces are clear, put them 


into the jelly, and let them ſimmer a little, they 


will be very white: ſo glaſs them up, and when 
IT are cold paper them, and keep them in a ſtove. 


To preſerve Gooſeberries. 


1 they are too ripe, ſtone them, and put them 
in a ſkillet with ſo much fair water as will cover 
them; ſet them on a fire to ſcald, and when they 
are tender take them out of the liquor, and peel off 
the outer ſkin as you do codlins, and throw them 
into ſome double-refin'd ſugar, powdered and ſifted; 
put a handful more of: Gooſeberries into that water, 
and let them boil a Httle, then run the liquor thro? 
a ſieve; take the weight of your peel d Gooſeberries 
in double-refin'd ſugar, break the ſugar in lumps, 
and wet the lumps in the liquor that the Gooſeber- 
ries were ſcalded in, and put your ſugar i in a pre- 


ſerving-pan over a clear fire, and let it boil up, and 


ſcum it well; then put in your Gooſeberries, and 
let them boil till they look clear; then place them 

in your. glaſſes, and boil the liquor a little longer, 
and pour it on your Gooſeberries in the COM? 4 
when they are cold paper them. 


To preſerve Raſpberries in Jelly. 
TAKE of the largeſt and beſt Raſpberries, and 
 toapound take a pound and a quarter of ſugar 
made into a ſyrup, and boiled candy-high; then 
put in the Raſpberries, and ſet them over a gentle 
fire, and as boil ſhake them; and when the 
ſugar boils over them, take them off the fire and 
ſcum them, and ſet them by a little; then ſet them 
on again, and have half a pint of juice of currants 
by you, and at ſeveral times put in a little as it 
boils; ſhake them often as they grow nearer to be 
N which you may know * letting ſome in 
ot a ipoon 


JAKE of the bet Dh Gookberries before. 


2 
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EY ſpoon fo try if it will jelly, for when they jetty 
they are enough; then lay them in your glaſſes 
wor keep the jelly to cover them; but before you 
put it to them pick out all the ſeeds, and let the i 


"IM cover PR well. 


To preſerve Abricocks. 
AK E your Apricocks, ſtone and pare ne 
| and take their weight in double refin'd ſugar 
| im and ſifted, and put your Apricocks in a ſilver 
cup or tankard, and cover them over with the ſu- 
gar, and let them ſtand ſo all night; the next day 
t them in a preſerving- pan, and ſet them on a 
gentle fire, and let them ſimmer a little while; then 
let them boil till they are tender and clear, taking 
them off ſometimes to turn and ſcum; keep them 
- | a under the liquor as they are doing, and with a ſmall 
FEES _ _ Clean bodkin or great needle job them ſometimes, 
TH that the ſyrup may penetrate into them; when they 
are enough take them and put them in glaſſes, boil 
and ſcum the ſyrup, and when it is cold put it on your 

Apricocks. 
2⁰ preſerve white 8 


bf i A K E Pear-plumbs when they are yellow, be- 
| fore they are too ripe, give them a lit in the 
ſeam, and prick them behind; make your water al- 

moſt ſcalding hot, and put a little ſugar to it to 

ſweeten it; and put in your plumbs, and cover them 

cloſe; ſet them on the fire to coddle, and take them 

off ſometimes a little, and ſet them on again; take 

care they do not break; have in readineſs as much 

EEE , doublerctind ſugar boil'd to a height as will cover - 
- FR them, and when they are coddled pretty tender, take 
1 them out of that liquor, and put them into your pre- 
ſerving· pan to your ſyrup, which muſt be but blood- 

warm when your plumbs go in; let them boil till 

they are clear, ſcum them, and take them off, and 

Tet them ſtand two hours; then ſet them on again, 


| and boil them, and when they are thoroughly pre- 
\ ma 
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ſerved, ks chem up and lay them i in glaſſes 3 boil 
your ſyrup till it is thick, and when tis cold put in 
your plumbs, and a month after, if your ſyrup 
grows thin, you muſt boil it again, or make a fine 
jelly of pippins, and put on them; This way you 
may do the pimordian Plumb, or any white Plumb z 
and when they are cold paper them up. | 


To preſerve Damſons cohole. 


44 K E ſome Damſons and cut them in pieces, 

and put them in a ſkillet over the fire; with 
as much water as will cover them; when they are 
boiled; and the liquor pretty ſtrong, ſtrain it out; 
and for every pound of your whole Damſons wiped 
clean, a pound of ſingle- refined ſugar, put the third 
part of the ſugar in the liquor; and ſer it over the 
fire, and when it ſimmers put in your Damſons4 let 
them have one good boil, and take them off for half 
an hour, cover'd up cloſe ; then ſet them on again; 
and let them ſimmer over the fire; often turning 
them; then take them out and put them into a baſon, 

and ſtrew all the ſugar that was left on them; and 
| r the hot liquor over them; and cover them up; 
and ler them ſtand till the next day; then boil them 
up again till they are enough; take them up, and 
put them in pots; boil the liquor till it jellies; and 
pour it on them when it is almoſt and ſo paper 


them up. 
T7 farch Anime. + 


AKE a pound of ſugar; make itinto a ſyrup; 

and boil it 7 then put ini three quar- 
ters of a pound of Jordan almonds blanched ; keep 
them ſtirring all the while till they are dry aud criſpy 
then put them in a box, and keep them dry. 


7⁰ ary Apricocks. | 
AKE ole ac Apricocks a pound of 
double-refined ſugar; then ftone them and 


| gre them; and put them into cold water; and when 
they 
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a are all ready, put them into a ſkillet of hot wa- 
ter, and ſcald them till they are tender; then drain 
them very well from the water, and put them into 
a ſilver baſon, and have in readineſs your ſugar boil'd 
to ſugar again, and pour that ſugar over your Apri- 
cocks, and cover them with a ſilver plate, and let 
them ſtand all night; the next day ſet them over a 
gentle fire, and let them be ſcalding hot, 115 
them often; you muſt do them twice a- day, till you 
ſee them begin to candy; then take them out, and 
ſet them in your ſtove or glailes to dry, heating your 
ſtove every day till they are dry. 


To preſerve green Plumbs. 
AKE green Plumbs grown to their full big- 
ness, but before they begin to ripen ; let them 
be carefully gathered with their ſtalks and leaves, 
put them into cold ſpring- water over a fire, and let 
them boil very gently; when they will peel, take off 
the ſkins; then put the Plumbs into other cold wa- 
ter, and let them ſtand over a very gentle fire till 
they are ſoft; put two pounds of double: refinꝰd ſugar 
to every pound of Plumbs, and make the ſugar with 
ſome water into a thick ſyrup before the Plumbs are 

t in; the ſtones of the Plumbs are not to be grown 
fo hard, but that you may thruſt a pin thro? them, 
After the ſame manner do green apricocks. 


Ta make Sugar Plates. 

AKE a pound of double-refin*d ſugar beaten 

and ſearced, and blanch and beat ſome al- 
add; and Mx With it, and beat them together in 
a mortar, with gum- dragant diſſolved in roſe- water, 
till it is a paſte; roll it out, and ſtrew ſugar on the 

or plate, and bake it after manchet; gild it 
| * you pleaſe, and ſerve ſweetmeats on it. 


To clear Sugar. 


| AKE two or three whites of eggs, and put? *em 
into a baſon of * and with a very clean 
| han 
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hand lather that as you do ſoap; take nothing but 
the froth, and when your ſyrup boils, with-a Jadle 
cover it r it; do this till your ſyrup 1 is Clears: 
making ſtill more froth, and covering the ſyrup 
with it; it will make the worſt ſugar as clear as anys 
and fit to preſerve any fruit. 

T0 preſerve green Plumbs. 


. E Plumbs that will be greeneſt are the white 
Plumbs that are ripe in wheat-harveſt ; gather 
2 about the middle of uh whillt they are green; 
when gathered, lay them in water twelve hours; 
then ſcald them in two ſeveral waters, let not the 
firſt be too hot, but the ſecond muſt boil before you 
put the Plumbs i in, and when they begin to ſhrivel; 
Peel off the ſkin as you do codlins, keep them whole, 
and let a third water be made hot, and when it boils; 
put in your Plumbs, and give them two or three 
walms; then take them off the fire; and covet them 
cloſe for half a quarter of an hour, till you perceive 
them to look greeniſh and tender; then take them 
out and weigh them with double-refin'd ſugar, equal 
weight; wet a quarter of a pound of your ſugar-in 
four ſpoonfuls of water, ſet it on the fire, and when 
it begins to boil, take it off, and put in your, Plumbs 
1 55 by one, and ſtrew the reſt of your ſugar upon 
them, only ſaving a little to put in with your per- 
fume, muſk or ambergreaſe, which muſt be put in 4 
little before they are done: Let them boil ſoftly ori 
a moderate fire half an hour or more, till they are 
green and the ſyrup thickiſh, put your Plumbs in a 
pot or glaſſes; let the ſyrup have two of three walms 
more, and put it to them, when they are cold paper 


them up. 


To * Black Pear Plumbs, or any 


Black Plumb. 
AK E a pound of Plumbs, give them = little 
lit in the ſeam ; then take ſome of your worlt 


Pluinbs, and put them in a gallipot cloſe eover'd- 
| N 2 and 
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and ſet them in a pot of boiling water, and as they 
yield liquor ſtill pour it out. To a pint of this li- 
quor, take a pound and a quarter of ſugar ; put them 
together, and give them a boil and a ſcum, after 
which take it off to cool a little; then take your 
pound of Plumbs, and as you put them in, give 
every one of them a prick or two with a needle, 
ſo ſet them again on a ſoft fire a pretty while; then 
take them off, and let them ſtand till the next day 
that they may drink up the ſyrup without breaking 
the ſkin; the next day warm them again once or 
twice, till you. ſee the ſyrup grow thick, and the 
Plumbs look of the right black, ſtill ſcumming 
them, and when they will endure a boil, give them 
two or three walms, and ſcum them well, and put 
them in your glaſſes. Be ſure you keep ſome of the 
ſyrup in a glaſs, that when your Plumbs are ſettled 
and cold, you may cover them with it. The next 
day paper them up, and keep them for uſe. 


To make white Felly of Ruinces. 
ARE your Quinces, and cut them in halves; 
then core them and parboil your Quinces; 

when they are ſoft, take them up, and cruſh them 
through a ſtrainer, but not too hard, only the clear 
juice. Take the weight of the juice in fine ſugar; 
boil the ſugar candy-height, and put in your juice 
and let it ſcald a while, but not boil; and if any 
froth ariſe, ſcum it off, and when you take it up, 
have ready a white preſerved Quince cut in ſmall 
flices, and lay them in the bottom of your glaſſes, 
and pour your jelly to them, it will candy on the 
top and keep moiſt on the bottom a long time. | 
To make clear Cakes of the Felly of any 
1 . : 

TO half a pound of jelly, take fix ounces of ſu- 
| gar; wet your ſugar with a little water, and 
boil it candy-height; then put in your jelly; 145 


* 
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boil very faſt *cill it jelly; then put it into glaſſes, 
and when *tis dried enough on one fide, turn it into 
% 


glaſs plates. Set them in a ſtove to dry leiſurely ; 
let your ſtove be hot againſt your Cakes be turned. 


To make clear Cakes of any Sort. 


T A K E your gooſeberrries, or other fruit, and 
put them in an earthen pot ſtopt very cloſe, 
and put them in a kettle of water, and let them 
boil till they break; then take them out, and run 
them through a cloth; take the weight of the liquor 
in ſugar; boil the ſugar candy- height; then put in 
your juice, and let it ſtand over a few embers to dry 
till 'tis thick like a jelly; if you fear it will change 
colour, put in three or four drops of juice of lemon; 
pour it out into clear cake glaſſes, and dry them 
with a little fire. : | 


To make Brown Sugar. 


AK E gum arabick, and diflolve it in water 
1 ill 'tis pretty thick; then take as much dou- 
ble: refinꝰd ſugar finely ſifted and perfumed as will 
make the gum into a tiff paſte; roll it out like 
-jumballs, and ſet it in an oven exactly heated, that 
it may raiſe them and not boil; for if it boils *cis 
ſpoiled ; you may colour ſome of them. 


To make Paſtils. 


AKE double-refined ſugar beaten and ſifted as 
fine as flour; perfume it with muſk and am- 
bergreaſe; then have ready ſteeped ſome gum ara- 
bick in orange-flower-water, and with that make 
the ſugar into a ſtiff-paſte ; drop into ſome of it 
three or four drops of oil of mint, or oil of cloves, 
or oil of cinnamon, or what oil you like, and let ſome 
only have the perfume; then roll them up in your 
hand like little pellets, and ſqueeze them flat with 

a ſeal, Dry them in the ſun, 1 
N 3 9 9 * 
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ee fricaſy Almonds. 


FIVAKE a pound of Jordan Almonds, do not 
blanch them, or but one half of them; beat 
the white of an egg very, well, and pour it on your 
Almonds, and wet them all over; then take half a 
pound of double-refin*d ſugar, and boil it to ſugar 
again; and put your Almonds in, and ſtir them till 
as much ſugar hangs on them as will; ; then ſet them 
on plates, and put them into the oven to dry after 
.bread is drawn, and let them ſtay in all night. 
They will keep the year round if you keep them 
dry, and are a pretty ſweatmeat. 


To make Almond Cakes. _ 
OIL a pound of double-refin*d ſugar up toa 


D thin candy; then have in readineſs half a 
pound of Almonds blanched, and finely beaten with 
ſome roſe or orange-flower-water, the juice of one 
' lemon, the peels of two grated into the juice, put 
all theſe together, ſtir them over a gentle fire till all 
the ſugar is well melted, but be ſure it does not boil 
after the lemon is in; then put it into your clear cake 
_ glaſſes: Perfume them, and when they are a little 
ary, cut them into what ſhape you pleaſe. N 


To make Orange Cakes, F 
ARE your oranges very thin, and take off the 


white rinds in quarters; boil the white rinds 
very tender, and when they are enough, take them 
vp, and ſcrape the black off, and ſqueeſe them be- 
_ tween two trenchers ; beat them in a ſtone mortar to 
a fine pulp with a little ſagar, pick the meat out of 
the oranges from the {kins and ſeeds, and mix the 

Dulp and meat together, and take the weight and 
half of ſugar ; z boil the ſugar to a candy-height, and 
put in the oranges, ſtir them well together, and 
when tis cold, drop em on a pye-plate, and fet *em 
in a ſtove.” You may perfume them. To the rinds 


ns x — pat ER meat of nine lemons, Cakes 
= are 


The Conſt Boſe 


are made the ſame way, only as many finds as meat, 
rn twice the weight of ſugar. ; 


dh make March ane 4 e | 
AKE a pound of almonds, blanch them and. 
beat them in roſe- water; when they are finely. 
Flr put to them half a pound of ſugar, beat and 
ſearced, and work it to a paſte ; ſpread ſome on wa- 
fers, and dry it in the oven; when it. is cold, have 
ready the white of an egg beaten with roſe- water 
and double. refin'd ſugar. Let it be as thick as 
butter, then draw your March-pane thro? it, and 
t it in the oven: It will ice in a little time, then 
keep them for uſe. 
If you have a mind to have your March- pane 
large, cut it when *tis rolled out by a pewter- plate, 
and edge it about the top like a tart, and bottom 
with wafer- paper, and ſet it in the oven, and ice it as 
aforeſaid; when the icing riſes, take it out, and 
ſtrew coloured comfits on it, or ſerve ſweetmeats 
ol," LL] 
To preſerve Chertits. * 
p I CK and ſtone your Cherries, and weigh them, 
and take their weight in ſingle- refin d ſugar 
| beaten fine, mix three parts of the ſugar with juice 
of currants, and. put it in your preſerving-pan, and 
give it a boil and a ſcum, and then put in your 
Cherries; let them boil very faſt, now and then 
ſtrewing in ſome of the ſugar that was left till all is 
in, ſcum it well, and when they are enough, which 
you may know by trying ſome in a ſpoon, and when 
it jellies, take it off, and fill your glaſſes, and when 
192. are cold, paper them up. a 


To preſerve Currants in Fell): 

AKE your Currants and ſtrip them, and put 
them in an earthen pot z tie them cloſe down, 

and ſet them in a kettle of boiling water, and let 


them: ſtand three hours, keeping the water boiling 
l Nag the 
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then take a clean flaxen cloth, and ftrain out the 
Juice, and when it has ſettled, take a pound of dou- 
ble-refin*d fugar, beaten and ſifted, and put to a 
pint of the clear juice; Have in readineſs ſome whole 
currants ſtoned, and when the juice boils, put in 
your currants, and boil them till your ſyrup jellies, 
which you may know by taking up ſome in a ſpoon; 
then put it in your glafſes. This way make jelly of 
currants, only leaving out the whole currants; when 
— m CR Co 


20 preſerve Barberries. 77 
T AK E the largeſt Barberries you can get, and 
ſtone them, and to every pound of Barberries 
take three pounds of ſugar, and boil it till it is candy- 
high; then put in the Barberries, and let them boil 
till the ſugar boils over them all; then take them off, 
ſcum them, and ſet them on again, and give them 
another boil, and put them in an earthen pan, cover 
them with paper, and ſet them by till the next day; 
then put them in pots, and pour the ſyrup over 
them; cover them with paper, and keep them in a 
ſtove. If the ſyrup grows thin, you may make a 
little jelly of pippins, and put them in when it is 
ready, and give them one walm, and pour them a- 

gain into glaſſes. OILS 
To preſerve whole Pippins. 
NAK E Ken Pippins or Apple-johns, pare 
them, and ſlice them into fair water; ſet them 
on a clear fire, and when they are boiled to maſh, 
let the liquor run through a hair ſieve. Boil as many 
apples thus, till you have the quantity of liquor 
you would have. To a pint of this liquor you muſt. 
have a pound of double-refin'd ſugar in great lumps; 
wet the lumps of ſugar with the pippin liquor and 
ſet it over a gentle fire, and Jet it boil, and ſcum 
it well, and while you are making the jelly, you 
mult. have your 'whole pippins boiling at the ſame 
time; you mult be the faireſt and beſt pippins you 
. | e N 
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can get; ſcoop out the cores, and pare them neatly, 
and put them into fair water as you do them; you 
muſt likewife make a ſyrup ready to put them into 
the. quantity as you think will boil them in clear 
you muſt make that ſyrup with double-refin'd ſu- 
gar and water; tie up your whole pippins in a piece 
of fine muſlin ſeverally, and when your ſugar and 
water boils put them in; let them boil very faſt, fo 
faſt that the ſyrup always boils over them; ſome- 
times take them off, and then ſet them on again, 
and let them boil till they are clear and tender; 
then take off the tiffany or muſlin they were 
tied up in, and put them into glafſes that will 
hold but one in a glaſs; then ſee if your jelly of 
apple-johns be boiled to jelly enough; if it be, 
ſqueeze in the juice of two lemons, and put muſk 
and ambergreaſe in a rag, and let it have a boil; 
then ſtrain it thro? a jelly-bag into the glaſſes your 
pippins were in; you muſt be fare to drain your 
pippins well from the ſyrup they were boiled in; 
before you put them in' your glaſſes, you may if 
you pleaſe boil lemon-peel in little pieces in water 
till they are tender, and then boil them in the ſyrup 
your pippins were boiled in; then take them out, 
and lay them about the pippins before the jelly is 
put in; when they are cold paper them up. 
To make Pippins jelly. 
NAK E fifteen pippins pared, cored and ſliced, 
and put them into a pint and half of water, 
and let them boil till they are tender, then put them 
in a ſtrainer, and let the thin run from them as much 
as it will; and to a pint of liquor take a pound of 
double-refin'd ſugar; wet your ſugar, and boil it to 
ſugar again; then cut ſome chips of candied orange 
or lemon- peel, and cut it as fine as threads, and put 
it into your ſugar, and then your liquor, and let it 
boil till it is a jelly, which will be quickly; you 
may perfume it with ambergteaſe if you pleaſe; 
£3 4/4 : pour 
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pour the jelly into ſhallow glaſſes; when it is _w 
_ it up, and keep it in your ſtove, 


F _ To candy Angelica, 


AK E Angelica that is young, and cut it in 
| fit lengths, and boil it till it is pretty tender, 
. OR it cloſe cover'd; then take it up and peel 
off the ſtrings, then put it in again, and let it ſim- 
mer and ſcald till it is very green; then take it up 
and dry it in a cloth, and weigh-it, and to every 
pound of Angelica take a pound of double refined 
lugar beaten and ſifted; put your Angelica i in an 
earthen pan; and ſtrew che ſugar over it, and let it 
ſtand two days, then bail it till it looks very clear; 
t it in a colander, to dry the ſyrup from it, and 
take a little double · refined ſugar and boil it to ſugar 
again; then throw in your Angelica, and take it out 
in a little time, and put it on glaſs plates; it will 
dry in your ſtove, or in an oven after 45 are 


drawn. 
To make Jelly of white Currants. . 


4 AKE your largeſt currants, and ſtrip them 
into a baſon, and bruiſe and ſtrain them, and 


* every pint of juice a pound of double- refined 


5 ſugar; Juſt wet your ſugar with a little fair water, 


and ſet it on a flow fire till it melts; then make i it 
boil, and at the fame time let your juice boil in 
another thing; ſcum them both very well, and when 
they have boil'd a pretty while, take off your ſugar, 
and ſtrain the juice into it thro? a muſlin 3 then ſet 
it on the fire and let it boil 3. and if you pleaſe you | 


may ſtone ſome white currants and put them in, 


and let them boil till they are clear; have a care you 
do not boil them too high; let them eas a White 
then put them in glaſſes, + 

If you would make clear cakes of Wing currants,,. 
boil the juice juſt as this is; but this obſerve, that 
when. you put your juice and ſugar together, they 
muſt ſtand but 0 long on the fire till they are warm 
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and well mixed, they muſt not boil together; and 


when it is cold put it in flat glaſſes, and into your | 


ſtove to dry them; turn them often. 


2% make white Marmalade. © 
AK E your quinces and ſcald them, and pare 


% 


cores, and to every pound of pulp put a pound of 
double refined ſugar; put a little water to your ſu- 


gar to diſſolve it, and boil it candy-high; then put 


in the quince- pulp, and ſet it on the fire till it comes 
to a body; let it boil very faſt; when it 1s muy 
| Fig in Zalpots. 


Zo make red. Quince M, TY 


ARE, core, and quarter your quinces, then 
| weigh them, and to a pound of quince allow 
a pound of ſingle- refined ſugar beaten ſmall, and 
to every pound of quince a pint of liquor; make 
your liquor thus: Put your parings and cores, and 
_ three or four quinces cut in pieces, into a large ſkil- 
let, with water preportionable to the quantity of 
quinces you do; cover it and ſet it over the fire, 
and let it boil two or three hours; then put in a 
a of barberries, and let them boil an hour, and 
in all out; then put your quince, and liquor, and 

a quarter of your ſugar, into a ſkillet or large pre- 
ſerving- pan, and let them boil together over a gen- 
tle fire; cover it cloſe, and take care it does not 


burn; ſtrew in the reſt of your ſugar by degrees, 


and ſtir it often from the bottom, but do not break 


the quince till it is near enough; then break it in 
Jumps as ſmall as you like it; when it is of a good 


colour and very tender, try ſome in a ſpoon ; if it 
Jellies it is enough, then take ir off, and put it in 
2 gallipots; when it is cold paper it uß. | 


To make Marmalade of Cherries 
\A K E four pounds of cherries, ſtone them and 


Juice 


them, and ſcrape the pulp clean from the 


Put them in a preſerving-pan, with a "on of 
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duſt the other ſide; when they are dry put them in 


Quince-paſte the fame way as this, N colour - 
Ne with coohineal. e 


188 The Compleat Houſewife. 
juice of currants; ſet them on a charcoal fire, and 
let the fire draw away moſt of the juice; break or 
maſh them, and boil three pounds of ſugar candy- 
high, and put the cherries to it, and ſet it on the fire 
again, and boil it till It comes to a body; ſo put it 
in glaſſes, and when it is cold paper it up. 


70 male a Paſte of green Pi pins. 


T AK E Pippins and ſcald them, and peel them 


till they are green; when you have peeled 
them, have freſh warm water ready to put them in- 
to, and cover them cloſe, and keep them warm til! 
they are very green; then take the pulp of them, 
but none of the core, and beat it in a mortar and 
paſs it bn a colander, and to a pound of the pulp 
pat a pou d and an ounce of double-refin'd ſugar 
il your ſugar till it will ball between your fingers, 
put in your pulp, and take it off the fire to mix it 
well together; fet it on the fire again, and boil it 
till it is enough, which you may know by dropping 
a little on a plate,” and then put it in what form you 


. pleaſe z duſt it with ſugar, and ſet it in the ſtove to f 
dry; turn it, and duſt the other ſide. : 4178 


To make white Quince Paſte. 
CAL the Quinces tender to the core, and pare 


them, and ſcrape the pulp clean from the core; 


3 it in a mortar, and pulp it throꝰ a colander; take 

a pound of pulp a pound and two ounces of ſugar ; ; 
boi the ſugar till it is candy-high, then put in your 
pulp; ſtir it about conſtantly till you ſee it come clear 
from the bottom of the preſerving-pan, then take it 
off and lay it on plates pretty thin; you may cut it 


in what ſhape you pleaſe, or make quince-chips of 


it; you mult duſt it with ſugar when you put it in- 
to the ſtove, and turn it on papers in a ſieve, and 


boxes, with papers between; you may make 
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To ary Pears or Apples. 
AKE poppering-pears, and thruſt a pik*d-ſtick 
into the head of them beyond the core, then 
ſcald them, but not too tender, then pare them the 
long way; put them in water, and * the weight 
of them in ſugar; and clarify it with water, a pint 
of water to a pound of ſugar; ſtrain the ſyrup, and 
put in the pears; ſet them on the fire and boil them 
pretty faſt for half an hour; cover them with paper 
and ſet them by till the next day; then boil them 
again and ſet them by till the next day; then take 
them out of the ſyrup, and boil it till it is thick and 
ropy; then put the pears in your preſerving- pan, 
and put the ſyrup to them, and if it will not cover 
them, add ſome ſugar to them; ſet them over the 
fire and let them boil up, then cover them with pa- 
Per and ſet them in a ſtove twenty-four hours; then 
lay them on plates and duſt them with ſugar, and 
ſet them in your ſtove to dry; and when one fide 
is dry, lay them on papers and turn them, and duſt 
the other ſide with ſugar ; ſqueeze the pears flat by 
degrees; if it is Apples, ſqueeze the eye to the ſtalk ; 
when they are quite dry put them in boxes, with 
papers between. N e 


"To dry Pears or Pippins without Sugar. 
\AKE your Pears or Apples and: wipe them 
clean, and take a bodkin and run it in at the 0 
head and out at the ſtalk, and put them in a flat 
earthen pot and bake them, but not too much; you 
muſt put a quart of ſtrong new ale to half a peck of 
Pears, tie white paper over the pot, that they {8 
may not be ſcorch'd in baking; and when they are "= 
bak'd let them ſtand to be cold, and take them out A 
drain; ſqueeze the Pears flat, and the Apples the 
yeRto the ſtalk, and lay them on ſie ves with wide 


e 
holes to dry, either in a ſtove or an oven that is not 


| 2 
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To candy any fort of Flower. 

AK E your flowers, and pick them from the 
| white part, then take fine ſugar and boll it 
candy-high, boil as much as you think will receive 
the quantity of flowers you do, then put in the flow- 
ers, and ſtir them about till you perceive the ſogar 
to candy well about them; then take them off from 

the fire, and keep them ſtirring till they are cold in 
the pan you candied them in; then ſift the Jooſe ſu- 
gar eng them, and keep them in boxes very y. 


20 candy Orange- Flowers. 

Ta KE half”, a pound of double-refin'd Ear 

finely beaten, wet itwith orange-flower-water,. 

then boil i 1 candy-high, then put in a handful of 
orange - flowers, keeping it ſtirring, but let it not 
boil; and when the ſugar « candies about them, take 
It off the fire ; drop it on a plate, and ſet 1 it * = 
it is cold. 


7 make Sy yruß of any 1 3 
LIP your flowers, and take their l in 
ſugar; then take a gallipot, and put a row of 
F * and a ſtrowing of ſugar, till the pot is full; 

then put in two or three ſpoonfuls of the ſame ſyrup 
or ſtill'd water; tie a cloth on the top of the pot, 4 
and put a tile on that, and ſet your gallipot in a ket- 
tle of water over a gentle fire, and let it infuſe till 
the ſtrength is out of the flowers, which will be in 
four or five hours; then ſtrain it thro? a flanne], and 
when it is cold bottle it u. 


20 candy any fort of Fruit. 
A F T E R you have preſerved your fruit, dip 
| them ſuddenly into watm water, to take off 
the ſyrup; then ſift on them double-refin'd ſugar 
till they look white; then ſer them on a fieve 4 af 
warm oven, taking them out to turn two or thr 


times; let them not be cold till they be dry, aid 


they will look clear as diamonds z ſo keep them dry. 
| Another 


5 


Another way to preſerve Oranges. 
FAKE right Sevi! Oranges, the thickeſt rind 
1 © you can get, lay them in water, changing the 
water twice a day for two days, then rub them well 
with ſalt, and waſh them well afterwards, and put 
them in water, changing the water twice a day for 


two days more, then put them in a large pot of wa- 


ter to boil, having another pot of boiling water rea- 
dy to throw them into, as the other grows bitter; 
change them often till they are tender; then take 
them up in a linnen cloth, and a woollen over it, to 
keep them hot; take out one at a time, and make 
a little hole at the top, and pick out the ſeeds, but 
do not break the meat; pare them as thin as you 
can with a ſharp penknife; take to a pound of Oran- 
ges before they are open'd, a pound of double-refin'd 
ſugar and a pint of fair water, boil it and ſcum it, 


and let it be ready when you. pare them, to throw - 


them into, and when they are all pared, ſet them on 
the fire, cover them cloſe, and keep them boiling 
as faſt as they can hoil, till they look clear; then 
take them up into a deep gallipot, with the holes 
upward, fill them with ſyrup, and when they are 
almoſt cold, pour the reſt of the ſyrup over them; 
et them aa fortnight or three weeks in that ſy- 


L 


Fup ; then make a jelly of pippins, and when it is al- 


moſt ready, take your Oranges out of the gallipot, 


and pour all the ſyrup out of them, and put them in- 
to the jelly, and let them have a boil or two, then 
put them into your glaſſes, and when they are near 
cold fill them with jelly; the next day paper them. 


To preſerve Gooſeberries in Hops. 
"\AKE the largeſt Dutch Gooſeberries, and with 
2 knife cut them a-croſs at the head and half 


way down, and with a bodkin put out the ſeeds clean, 


and do not break them ; then take fine long thorns, 
ſcrape them, and put them on your gooſeberries, put- 
ting the leaf of the one to the cut of the ather, and 
Eo ſo 
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ſo till your thorn is full; and when they are fall; 
put them into a, new pipkin with a cloſe cover, and 


cover them with water, and let them ſtand ſcalding 


till they are green; then take them up, and lay them 
upon a ſieve to drain from the water; be ſure they 
do not boil in the greening, for if they have but one 
walm they are ſpoiled ; and while they are green- 
ing make a ſyrup for them. Take whole green 


SGooſeberries and boil them in water till they all 
break, then ſtrain the water thro? a ſieve, and weigh 


your hops, and to a pound of hops put a pound and 
half of double-refin*d ſugar, put the ſugar and hops 
into the liquor, and boil them open till they are clear 
and green, then take them up and lay them upon 


pPpye- plates, and boil your ſyrup longer; lay your 


hops in a pretty deep gallipot, and when the ſyrup 
is cold pour it on them; cover them with Paper, 
and keep them in a ſtove. 


To ee Gogſeberries whale, without 


floning, 


T A K E the largeſt preſerving Gooleberries, and 
pick off the black eye, but not the ſtalk, then 


ſet them over the fire in a pot of water to ſcald, cover 
them very cloſe, and let them ſcald, but not boil or, 


break, and when they are tender rake them up int. 
cold ne; ; then take a pound and half of double- 
refin*d ſugar to a pound of gooſeberries, clarify the 
ſugar with water, a pint to a pound of ſugar; and 
when the ſyrup is cold, put your gooſeberries ſingle 
1 and put the ſyrup to *em, 

and ſet them on a gentle fire, and let them boil, but 
not too faſt, left they break; and when they are 


boil'd, and you perceive the ſugar has enter'd them; 
take them off, cover them with white paper, and 


ſet them by till the next day; then take them out 
of the ſyrup, and boil the ſyrup till it begins to be 
ropy, ſcum it, and put it to them again, and ſet 


them on a gentle fire, and let them preſerve 1 
ti 
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till you perceive the ſyrup will rope; then take 
them off, and ſet them by till they are cold, cover- 
ing them with paper; then boil ſome gooſeberries 
in fair water, and when the liquor is ſtrong enough 
ſtrain it out, let it ſtand to ſettle, and to every pint 
take a pound of double-refin'd ſugar and make a jelly 
of it, and put the gooſeberries in glaſſes, and when 
they are cold cover them with the jelly; the next 
day paper them; wet, and then half dry the paper 
that goes in the inſide, it cloſes down better; and 
then put on the other papers, and put them in your 


ſtove. 
To make Conſerve of red Roſes, or any 
1 fie „ e 7 
AKE roſe buds and pick theni, and cut off the 
1 white part from the fed, and put the red 
flowers, and ſift them thro? a ſieve to take out the 
ſeeds, then weigh them, and to every pound of flow- 
ers take two pounds and a half of loaf-ſugar ; beat 
the flowers pretty fine in a ſtone mortar, then by 
degrees put the ſugar to them, and beat it very well 
till it is well incorporated together; then put it into 
cath and tie 1t over with paper, and over that 
leather, and it will keep it ſeven years. ns 
Too ſew Apples. 
AKE to a quart of water a pound of double- 
I refin'd ſugar beaten fine, boil arid ſcum it, 
and put into it a pound of the largeſt and cleareſt 
pippins, pared, and cut in halves, and cored ; let 
them boil, cover*'d with a continual froth, till they 
be as tender and clear as you would have them; then 
put in the juice of two lemons, and a little peel cut 
like threads; let them have five or ſix walms after 
the lemon is in, then put them in a China diſh or 
ſalver 8 ſerve them in; they ſhould be done two 
TIS. +: > --; . 
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To ary Plumbs or Apricocks. + | + 
2 AK E your Plumbs or Apricocks and weigh 
1 them, and to every pound of fruit allow a 
pound of double-refin*d ſugar ; then ſcald your 
plumbs, and ſtone them, and take off the skins, and 
lay your plumbs on a dry cloth; then juſt wet your 
ſugar, and ſet it over the fire, and keep it ſtirring 
all one way till it boils to ſugar again; take that ſu- 
gar, and lay ſome in the bottom of your preſerving- 
pan, and lay your plumbs on it, and ſtrew the reſt 
of the ſugar on the plumbs, and let it ſtand till it is 
melted; then heat it ſcalding hot twice a-day, but 
let it not boil; and when the ſyrup is very thick, 
and candies about the pan, then take them out of 
the ſyrup, and lay them on glaſſes to dry, and keep 
them continually warm, ſifting a little ſugar over 
them till they are almoſt dry; wet the ſtones in the 
ſyrup, and dry them with ſugar, and put them at 
one end of the plumb, and when they are thorough 
dry, keep them in boxes, with papers between. 
o make Sugar of Roſes. 921 
FILIP off all the whites from the red roſe-buds, 
and dry the red in the ſun; and to an ounce 
of that finely powder'd, you muſt have one pound 
ol loaf-ſugar ; wet the ſugar in roſe · water (but if in 
„the ſeaſon, Juice of roſes) boil it to a candy-height ; 
then put in your powder of roſes, and the Juice of 
a lemon; mix it well together; then pour it on 4 
ye-plate, and cut it into lozenges, or what form 


you pleaſe. . 8 . 
o preſerve ſmall Cucumbers green. 
AAKE ſmall cucumbers, boil them, but not very 
tender; when you take them out of the wa- 
ter, make a hole thro* every one with a large needle ; 
3$ then pare and weigh them, and to every pound al- 
1 low a pound of ſugar, which make into ſyrup, with 
a | A pint of water to every pound of ſugar ; you muſt 
Sole | . green 
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green them before you put em into the ſugar; ; then 
let them boil, keeping them cloſe cover*d ; then put 
them by, and for three or four days boil them a little 
every day; put into the ſyrup the peel of a freſh 
lemon; then make a freſh ſyrup with double-refin'd 
ſugar, you muſt have three quarters of a pound to 
A pound of cucumbers, and a quarter of a pint of 
fair water, the | Juice of a lemon, and a little amber - 

;reaſe boil'd in it; ſo do them tor uſe ; paper them 


when nos 
0 preſerve 7 e whole. 


E T ſome Mulbetries over the fire in a {killet, 

and draw from them a pint of juice, when it is 

ſtrained ; then take three pounds of ſugar beateri 
very fine, wet the ſugar with the pint of juice; boil 
up your ſugar and ſcum it, and put in two pounds 
of ripe mulberries, and let them ſtand in the ſyrup 
till they are thoroughly warm, then ſet them on the 
fire, and let them boil very gently ; do them but 
| half enough, ſo put them by in the ſyrup till next 
day ; then boil them gently again, and when the 
ſyrup is pretty thick, and will ſtand in a round drop 
when it is cold, they are enough ; ſo put all toge- 
ther i in a gallipot for uſe. 


To make Roſe- Drops. 


H E roſes and ſugar muſt be beat ſeparately 

into a very fine powder, and both ſifted; to 
a a pound of ſugar an ounce of red roſes; they 
muſt be mixed together, and then wet with as much 
juice of lemon as will make it into a ſtiff paſte, ſet it 
on a ſlow fire in a ſilver porringer, and ſtir it well, 
and when it is ſcalding hot quite through, take it off 
and drop it on paper; ſet them near the fire, the 
bert day they will come off. 1 


To candy Flnwers. 


Ather your flowers - het dry, cut of the leaves 
2 far as the colour is good; according to your 
Q 2 quantity, 
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| quantity, take of double-refined ſugar, and wet it 
with fair water, and boil it to a candy-height ; then 
put in your flowers, of what ſort you pleaſe, as prim- 
roſes, violets, cowllips, or borage, with a ſpoon ; 
take them out as quick as you can, with as little of 
the ſyrup as may be, and lay them in a diſh over a 
| grave fire, and with a knife ſpread them, that the 
ſyrup may run from them; then change them upon 
another warm diſh, and when they are dry from the 
ſyrup, have ready ſome double-refin'd ſugar beaten 
and ſifted, and ftrew ſome on your flowers; then 
take the flowers in your hands, and rub them gently 
in the hollow of your hand, and that will open the 
leaves, a ſtander-by ſtrewing more ſugar into your 
hand as you ſee convenient ; fo do till they are tho- _ 
roughly open*d and dry; then put your flowers into 
a dry ſieve, and ſift all the ſugar clean from them ; 
they mult be kept in a dry place; roſemary flowers 
muſt be put whole into your ſyrup ; young mint- 
leaves you muſt open with your fingers, but 
bloſſoms rub with your hand as directed. . 
T make Cakes of Flowers. 
OIL double-refin'd ſugar candy-high, and then 
ſtrew in your flowers, and let them boil once 
Up, then with your hand lightly ſtrew in a little 
<double-refin'd ſugar ſifted, and then as quick as may 
be put it into your little pans, made of card, and 
Prick d full of holes at bottom; you mult ſet the 
Pans on a pillow, or cuſhion ; when they are cold, 
Cake them out. | „ 
Zo make Wormwood-Cakes. © 
"TAKE one pound of double-refin*d ſugar ſifted, 
mis it with the whites of three or four eggs 
well beat, into this drop as much chymical oil of 
wormwood as you pleaſe, ſo drop them on paper ; 
you may have ſome white and ſome marble, with 
ſpecks of colours with the point of a pin; keep your 
.colours ſeverally in little gallipots ; for red, take a 
= " dcram 
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dram of cochineal, a little cream of tartar, as'much 
of allum, tie them up ſeverally in little bits of fine 
cloth, and put them to ſteep in one glaſs of water 
two or three hours: when you uſe the colour, preſs 
the bags in the water, and mix ſome of it with a lit- 
tle of the white of egg and ſugar. Saffron colours 
yellow, and muſt be tied in a cloth, as the red, and 
put in water. Powder- blue mix*d with the ſaffron- 
water, makes a green : for blue, mix ſome dry 
powder-blue with ſome water. 


To candy Orange- Flowers. 


AKE orange-flowers that are ſtiff and freſh 
pick*d, and boil them in a good quantity of 
ps On in a preſerving-pan, and when they 
are tender, take them out and drain them in a ſieve, 
and lay them between two napkins till they be very 
dry; take the weight of your flowers in double-re- 
fin*d ſugar, if you have a pound, take half a pint 
of water and boil with the ſugar, till it will ſtand in 
a drop, then take it off the fire, and when it is al- 
moſt cold put it to the flowers, which muſt be in a 
filyer baſon ; ſhake them very well together, and 
ſet them in a ſtove, or in the ſun, and as they begin 
to candy, take them out, and put them on glaſſes 
to dry, keeping them turning till they are dry. 


A fine way to preſerve Raſpberries. 

AKE the juice of red and white raſpberries and 
| codlin jelly ; to a pint and half, two pounds 
of double-refin'd ſugar ; boil it, and ſcum, and then 
put in three quarters of a pound of large pick d 
raſpberries ; let them boil very faſt, till they jelly 
and are clear ; don't take them off the fire, that will 
make them hard; a quarter of an hour will do them 
when they begin to boil; then put your raſpberries 
in the glaſs firſt, and ſtrain the ſeeds from the jelly, 

and put it to them; ; and when they begin to cool, 
fiir them gently, that they — not all lie on the 
O 3 top 
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top of the glaſs; and when cold, lay papers cloſe on 
them; firſt wet the papers, and dry them in a cloth, | 


To make a frrong Apple-Felly. 
E T your water boil in the pan you make it in, 
and when the apples are par'd and quarter*d, 
put them into your boiling water; let there be no 
more water than will juſt cover them, and let it boil 
- as faſt as poſſible; and when the apples are all ta 
pieces, put in about a quart of water more, and let 
it boil half an hour longer, then run it thro? a jelly- 
bag, and uſe it as occaſion for any fort of ſweet- 
meat; in the ſummer codlins are beſt, in the winter 
golden-runnets or winter-pippins.  - 2 
o preſerve Raſpberries whole. 
AK E the full weight of your Raſpberries in 
double-reftin'd ſugar, beaten and fitted ; lay 
your r Raſpherties ſingle in the bottom of your pre- 
ſerving-pan, and put all your ſugar over them; ſet 
them on a ſlow fire, till there is ſome ſyrup in the 
bottom of the pan; then ſer them on a quick fire, 
till all the ſugar be thoroughly melted ; give them 
two or three walms, ſcum chem, and rake n up, 
and 22 them in glaſſes. 5 
To male Bisket: 


AKE the whites of four eggs, the yolks of ten, 
beat them a quarter of an hour with four ſpoon- 
| Fils of orange-flower-water ; then add to it one 
pound of loat-ſugar beaten and ſifted ; then beat 
them together an hour longer: then ſtir in half a 
pound of dry flour, and the peel of a lemon orated 
off; mix it well together, then butter the pans and 
fill them, ſearce ſome ſugar over them as you put 
them into the oven; when they are riſen in the 
oven, take them out and lay them on a clean cloth; 
and when the oven is pretty cool, put them in again 
on ſieves, and let them ſtand till they are 9 and | 


will ſnap in breaking. 
To 


The Compleat Houſewife. 199 


To make C hocolate- Almonds. 


2 a pound of chocolate finely grated, and 
| a pound and half of the beſt ſugar finely ſift- 

ed; then Moak gum-dragant in orange: flower- water, 
and work them into What form you pleaſe; the 
paſte muſt be ſtiff; dry them in a ſtove. 


To make Lemon-Puffs. 


AKE a pound and a quarter of double-refin'd 
ſugar beaten and ſifted, and grate the rinds 
of two lemons, and mix well with the ſugar ; then 
beat the whites of three new-laid eggs very well, 
and mix it well with your ſugar and lemon-peel ; 
beat them together an hour and a quarter, then make 
it up in what form you pleaſe; be quick to ſet them 
in a moderate oven; don't take them off the papers 
e 


To preſerve Oranges whole. 


AKE the beſt and largeſt Sevil Oranges, water 
them three days, ſhifting them twice a-day, 
boiling them in a copper with a great deal of water 
till they be tender ; they muſt be tied in a cloth and 
kept under water, the water muſt boil before you 
put them in; then take to every pound of Orange, 
a pound and half of double. refin d ſugar, beaten and 
ſifted ; then have in readineſs apple- water made of 
| John- apples ; take to every pint of that water a 
pound of ſugar ; then take a third part of the ſugar 
and put to the water; boil it a while, and ſet it by 
to cool; then cut a little hole in the bottom of your 
Orange, and pick out all the ſeeds, and fill them up 


with what ſugar is left; prick your Oranges all over 


with a bodkin, then put them into your ſyrup, boil- 
ing them ſo faſt that the ſyrup may cover them, then 
put in your ſugar that is left : when the fyrup will 
jelly, and the Oranges look clear, they are enough; 

then glaſs them with the holes uppermoſt, __ pour 


the Iyrup upon them. 
O 4 To 
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To make Almond Leaves. "I 


J Lanch . your almonds in hot water, and, throw 
them into cold; then take their weight in dou- 
Þle-refin'd ſugar finely ſearced, beat them together 
until they come to a paſte, then make them up into 
little loaves, then ice them over with ſome white of 
egg and ſugar; bake them on paper: if you pleaſe 
you may throw your almonds into orange fewer. 
water inſtead of cold water. 


To male Lemon Bisbet. 


AE E fix yellow rinds well beat, with a 
pound of double-refin'd ſugar, and whites of 
four eggs, till come to a paſte ; lay them on wafer- : 
paper, ſo bake them on tins. » 


To male Orange-t Chips 1 


ARE your oranges very thin, leaving as little 
white on the peel as poſſible ; throw the rinds 

into fair water as you pare them off, then boil them 
therein very faſt till they are tender, ſtill filling up 
the pan with boiling water as it waſtes away; then 
make a thin ſyrup with part of the water they were 
boil'd in, and put the rinds therein, and juſt et em 
boil; then take them off, and let them lie in the 
ſyrup three or four days; then boil them again, till 
you find the ſyrup begins to draw between your 
fingers; then take them off from the fire, and let 
them drain between a colander; take out but a few 
at a time,” becauſe if they cod too faſt, it will be 
difficult to get the ſyrup from them, which muſt be 
done by paſſing every piece of peel thro* your fin- 
gers, and laying them fi ingle on a ſieve,- with the 
rind uppermoſt ; the ſieves may be ſet in a ſtove, or 
before the fire but in ſummer the ſun is hot enough 
to dry them; three pounds of ſugar will make ſyrup. 
to do the pecls of twenty-five oranges. 


Ta 
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Th make Syrup of nan 


every pint of the water in which the orange- 

peels were ſteep'd put a pound of ſugar, boil 

it, 8 5 when it has boiled a little ſqueeze in ſome 
juice of lemon, and make it more or leſs ſharp to 
your taſte; filter the lemon-juice thro? cap- paper; 
as it boils ſcum it clear; and when boiled enough 
0 keep, take it off the fire, and when cold bottle 
; when your orange-peels are dry'd on one ſide, 

on þ the other, and fo do till they are criſp ; bruſh 
the ſugar from them, then take a cloth dipt in warm 
water and wipe off all that remains of ſugar on the 
rind- ſide; then lay them on the ſieve again, and in 
an hour they will be dry enough to put into For 
boxes to keep. - 


To EPs Orange Marmalade. 


AKE the beſt Sevil oranges and weigh a pound 

of them, then pare off all the yellow rind very 
thin, quarter the peel and put them in water, cover 
them down cloſe, and ſhift the water fix or ſeven 
times as it boils, to take the bitterneſs out, and that 
they may look clear and be tender; then take them 
out, dry them in a cloth, take out all the ſtrings, 
and cut them thin as- pallets ; then take a pound of 
double-refin'd ſugar beaten, and boil it with a little 
water to a candy-height ; ſcum it clean and put in 
your peels, Jet them boil near half -an hour ; have 
in readineſs yur orange-meat all pick'd from the 
ſkins and ſeeds, and the juice of two large lemons, 
and put it into the peels, and boil all together a quar- 
ter of an hour longer; ſo glaſs it up, and 3 it 
when cold. 


To make Orin e-Cakes. 
Cha your oranges, dick 6 out all your meat and 
juice free from the ſtrings and ſeeds, and ſet 
it by; then boil it, and ſhift the water till your 
pee are tender dry them in a cloth, and mince 2 
5 m 
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them ſmall, and put them to the juice; to a pound 
of that weigh a pound and a half of double-refin'd 
ſugar ; dip your lumps of ſugar in water, and boil 
it to a candy-height ; take it off the fire and put in 
your juice and peel, fiir it well, and when it is al- 
moſt cold put it in a baſon, and ſet it in a ſtove 
then lay it thin on earthen plates to dry, and as it 
candies faſhion it with your knife; and as they dry 
lay them on glaſs ; when your pee is Oy put 

more out of your baſon. 


o ' make Lemon cales. 

R ATE off the yellow rind of your lemon, 

| G and ſqueeze your juice to that peel; take 
two apples to every lemon, pare and core them, and 
boil them clear, then put them to your lemon; to 
a pound of this put two pounds of double. refin d 
ſugar, then order it as the orange. ' 


To candy Orange-flowers. 
x i AKE cn te chat are ſtiff and freſh, 
boil them in a good quantity of ſpring-water 
in a preſerving-pan, and when they are tender take 
them up, and drain them through a ſieve, and dry 
them between napkins very dry ; take the weight 
in double-refin'd ſugar, and to a pound put half a 
pint of water, boil it till it ſtands in a thick drop, 
and when it is almoſt cold put it to your flowers in 
a ſilver or China baſon ; ſhake them well together, 
and ſet them in a ſtove, or in the ſun, and when 
they begin to candy take them out, and lay them on 
laſſes to dry; ſift ſugar on them, and turn them 
every day till they are criſp. 


To make clear Candy. 


AKE ſix ounces of water, and four ounces of 

fine ſugar ſearced, ſet it on a ſlow fire to melt 
_-without ſtirring, let it boil till it coines to a ſtrong 
candy; then have ready your peel or fruit ſcalded 


ce in the ſyrup w were — in, drain them wy 
wel 
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well from it, and put them into your candy, which 
you muſt rub on the ſides of your baſon with the 
back of your ſpoon till you ſee the candy pretty. 
white ; take out the fruit with a fork, touch it not 

with your fingers; if right, the candy will ſhine on 

your fruit, and dry in three or four hours in an in- 
different hot ſtove ly your fruit on ſieves. 


To keep Fruit in Syrup to candy. 

55 you candy orange or, lemon peels, you muſt 
firſt rub them with ſalt, then cut in what faſhion 
you pleaſe, and keep them in water two days, then 
boil them tender, ſhifting the water you boil them 
in two or three times; you muſt have a ſyrup rea- 
dy, a pint of water to a pound of ſugar, ſcald your 
peels in it till they look clear. Fruit is done the 
ſame way, but not boiPd till you put them in your 
ſyrup 3 you mult heat your ſyrup once a week, ta- 
king out your fruit, and put them in again while 
the ſyrup is hot; the ſyrup will keep all the year. 


Zo dry Apricocks like P runello s. 


AKE a pound of apricocks, being cut in halves 
or quarters, let them boil till they be very 
tender in a thin ſyrup; let them ſtand a day or two 
in the ſtove; then take them out of the ſyrup, and 
lay them drying till they be as dry as prunello's, 
then box them; you may make your ſyrup red 
with the juice of red n if you 3 on 
may pare them. 


To preſerve green C ucumbers. 


AK E gerkins, rub them clean, then green 
them in hot water, then take their weight in 
double-refin'd ſugar, boil it to a thick ſyrup with 
a quarter of a pint of ſpring-water to every pound 
of ſugar, then put in your cucumbers and ſet them 
over the fire, but not to boil faſt, ſo do two or three 
days ; the laſt day boil them till they are tender and 

clear, ſo glaſs them up. 
To 
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To make clear Cakes of Gooſeberries. 
* your white Dutch gooſeberries when they 
are thorough ripe, break them with your fin- 
gers, and ſqueeze out all the pulp into a fine piece of 

cambrick or thick muſlin, to run thro? clear; then 
weigh the juice and ſugar one againſt the other; 
then boil the juice a little while, then put in your 
ſugar and let it diſſolve, but not boil; ſcum it and 
put it into glaſſes, and ſtove it in a warm ſtove. 
Another way to make Orange Mar- 
„ malade. 8 — i 
ASP your oranges, cut out all the meat, boil 
the rinds very tender, and cut them very fine; 
then take three pounds of double-refin'd ſugar, and 
a pint of water, boil it and ſcum it, and then put in 
a pound of rind; boil very faſt till the ſugar is very 
thick, then put in the meat of your oranges, the 
ſeeds and ſkins being pick*d out, and a pint of very 
ſtrong pippin- jelly; boil all together very faſt half 
an hour, then put it in flat pots or glaſſes; when 
it is cold paper it up. . . 
Jo preſerve Cherries. 
1ATHER your cherries of a bright red, not 
I coco ripe, weigh them, and to every pound of 
cherries put three quarters of a pound of double-re- 
finꝰ d ſugar beaten fine; ſtone them, and ſtrew ſome 
ſugar on them as you ſtone them; to keep their 
colour, wet your ſugar with fair water, near half a 
pint, and boil and ſcum it, then put in three ſmall 
{poonfuls of the juice of currants that was infuſed * 
with a little water; give it another boil, and ſcum, 
and put in your cherries ; boil them till they are 
tender, then pour them into a China baſon; cover 
them with paper, and ſet them by 24 hours; then 
put them in your preſerving-pan and boil them till 
they look clear; put them in your glaſs clear from 
the ſyrup, and pur the ſyrup on them ſtrain'd thro? 
muſlin, £ Tl oO 
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©. To preſerve green Apricacks. 
12 the ſtones are hard, wet them and lay 

them in a coarſe cloth, and put to them two 
or three handfuls of ſalt, and rub them till the rougu- 
neſs is off; then put them in ſcalding water, and 
ſet them over the fire till almoſt boiled; then ſet 
them off till almoſt cold; do this two or three times; 
after this let them be cloſe cover*d, and when they 
look to be green, let them boil till they begin to be 
tender; weigh them, and take their weight in dou- 
' ble-refin'd ſugar, to a pound of ſugar half a pint of 
water; make the ſyrup, and when almoſt cold put 
in your apricocks, boil them well till clear; warm 
the ſyrup two or three times till thick, or put them 
in cold jelly, or dry them as you uſe them. | 


To preſerve Apricocks that are ripe. 
ATHER your apricocks about half ripe, be- 
fore they look too yellow; weigh them, and 
to every pound put three quarters of a pound of 
treble-refin*d ſugar finely beaten and ſifted, then 
pare them, and cut them in the parting of the apri- 
cock, to take out the ſtone; then make a fine ſyrup 
of the ſugar, keeping a little out to ſtrew on them 
whilſt they are boiling; and after they are boiled 
a little, take them out of the pan and put them in 
a baſon, and cover them cloſe with paper, and let 
them ſtand 24 hours; be careful not to break them 
in taking them out ; the next day boil them 1 for 
good; put them in your glaſſes with care; ſtrain 

your ſyrup over them thro? muſlin. „ 

To candy Orange Chips. 

ARE your oranges, and ſoak the peelings in, 
P water two days, and ſhift the water twice; but 
if you love them bitter, ſoak them not; tie your 
peels up in a cloth, and when your water boils put 
them in, and let them boil till they are tender; then 


take what double - refin'd ſugar will do, and break it 
ſmall, 


% 
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ſmall, and wet it with a little water, and let it boil 
till it is near candy-high ; then cut your peels of 
what lengths you pleaſe, and put them into the 
ſyrup ; ſet them on the fire, and let them heat well 
through ; then let them ſtand a while ; heat them 
twice a day, but not boil ; let them be ſo done till 
they begin to candy, then take them out and put 
them on plates to dry, and when they are my 
| keep them near the fire. | 


To candy Orange- e 


| Fuer pick your orange: flowers, and boil them 
quick in fair water till they are very tender; 
then drain them thro' a hair ſieve very clean from 
the water; to a pound of the beſt double-refin'd 
ſugar take half a pint of fair water, and as much 
orange Mower Water, and boil-it up to a thick ſy- 
rup ; then put it out into broad flat glaſſes, and let 
the yrup ſtand in the glaſſes about an inch thick ; 
when it is near, cold drop in your flowers, as many 
as you think convenient, and ſet your glaſſes in a 
ſtove with a moderate heat, for the ſlower they 
candy, the finer the rock will be; when you fee it 
is well candied top and bottom, and. that it gliſſens, 
break the candy at top in as great flakes as you can, 
- atid lay the biggeſt piece at the bottom on glaſs 
plates, and pick out the reſt, and pile it up with 


the flowers to what ſize you pleaſe; after that it 


will preſently be dry in a ſtove. 


To ſcald Fruit for preſent Uſe. 


P U T your fruit into boiling water, as much as 
will almoſt cover them, ſet them over a flow 
fire, keep it in a ſcald till tender, turning the fruit 
where the water does not covet ; when tender, lay 
paper cloſe on it, let it ſtand ll cold; to a pound 
of fruit put half a pound of ſugar ; let it boil, . but 


not faſt, till it Wa clear; all fruit done whole but 


Pippins, and they in daes, with orange or lemon- 
| | peel, 
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peel, and juice of lemon; cut your peel very thin, 
like threads, and ftrew them on your pippins. 

To make Marmalade of Apricocls. 
FIATHER your apricocks juſt turn'd from the 
(I green, of a very pale yellow, pare them thin 
and weigh them, three quarters of a pound of dou- 
ble · refin d ſugar to a pound of apricocks, then cut 
them in halves, take out the ſtones, and ſlice them 
thin; beat your ſugar, and put it in your preſerv- 
ing pan with your flic'd apricocks, and three or 
four ſpoonfuls of water; boil and feum them, and 
when they are tender put them in glaſſes. 


To make a Gooſeberry- Gam. 
AT H E R your gooſeberries full ripe, but 

J green, top and tail them, and weigh them, a 

und of fruit to three quarters of a pound of dou- 
ble-refin*d ſugar, and half a pint of water; boil 
them till clear and tender, then put it in pots. 
To keep Orange- Flowers in Syrup. 
TYIICK off the leaves, and throw them in water 
FT boiling on the fire, and ſqueeze into it the juice 
of two or three lemons ; let them boil half a quarter 
of an hour, and then throw them into cold water, 
then drain them, and lay them on cloths to drain 
well; then beat and ſift ſome double-refin'd ſugar, 
lay ſome on the bottom of a gallipot, and then a 
layer of flowers, and then more ſugar, till all is in; 
when the ſugar melts put in more, till there is a 
pretty deal of ſyrup, ſo paper them up for uſe ; 
you may put them in jelly, or what you pleaſe. 


Jo make white Quince Marmalade. 


CCALD your quinces tender, take off the ſkin, 

and pulp them from the core very fine, and to 
every pound of quince have a pound and a half of 
double-refin'd ſugar in lumps, and half a pint of 
water ; dip your ſugar in the water, and * 
| cum 
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ſcum it till it is a thick ſyrup; then put in your 
quince, boil and ſcum it on a quick fire a quarter of 
an hour, ſo put it in your pots. W 


To make red Quince Marmalade. 


ARE and core a pound of quince, beat the pa⸗ 
rings and cores and ſome of your worſt quinces, 

and ſtrain out the juice, and to every pound of quince 
take ten or twelve ſpoonfuls of that juice, and three 
quarters of a pound of loat-ſugar ; put all into your. 
preſerving-pan, cover it cloſe, and let it ſtew over 
a gentle fire two hours; when it is of an orange 
red uncover, and boil it up as faſt as you can; when 
of a good colour break 1 it as you like it; give it A . 


boil and pot it up. 
To male Syrup of Mar ſroallows! © 


AKE marſh-mallow-roots four ounces, graſs- - 

roots, aſparagus-roots, liquorice, ſton'd raiſins, 
of each half an ounce; the tops of Marſh-mallows, 
pellitory, pimpernel, ſaxifrage, plantane, maiden-, 
hair white and black, of each a handful, red ſiſers an 
ounce: the four greater and four leſſer cold ſeeds, of 
each three drams ; bruiſe all theſe, and boil them in - 
three quarts of water till it comes to two; then put 
to it four pounds of white ſugar, till it comes to a 
ſyrup ; {Por to every pon the white of an egg, to 


25 make Syrup of Saſfron. 3 


AKE a pint of the beſt canary, and as much * 
balm-water, and half an ounce of Eugliſb . 
fron; open and pull the ſaffron very well, and put 
it into the liquor to infuſe; let it ſtand cloſe ober . = 
(fo as to be hot, but not boil) twelve hours; then 
ſtrain it out as hot as you can, and add to it three 
zounds of double- refinꝰd ſugar ; boil it till it is well 
incorporated, and when it is cold bottle it, and take | 
one ſpoonful in a little lack or ſmall cordial, as Oc 
caſion ſerves. 11 * 
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- A Syrup for a Cough, or Aſthma. 

pf AKE of hyſſop and pennyroyal-water, of each 
a quarter of a pint, ſlice it into a ſmall ſtick of 
liquorice, .and' a few raiſins of the ſun ſtoned : let it 
ſimmer together a quarter of an hour, and then 
make it into a ſyfup with brown ſugarcandy ; boil 
it a little, and then put in four or five ſpoonfuls of 
ſnail-water ; give it a walm, and when tis cold, 
bottle it; take one ſpoonful morning and nĩiglit, with 


three drops of balſam of ſulphur in it; you may 
take a little of the ſyrup without the drops once or 
twice a day; if the party is ſhort-breath*d, a bliſter 


£ 


is very good, „ | b 
To make Syrup of Balſam for a Cough. 


A A K E one ounce of balſam of Tolu, and put to 


ita quart of ſpring- water, let them boil toge- 
ther two hours; then put in a pound of white ſugar- 
candy finely beaten, and let it boil half an hour lon- 
ger; take out the balſam, and ſtrain the ſyrup thro? 


a4 flannel bag twice; when *tis cold, put it in a bottle. 


This ſyrup is excellent for a cough; take a ſpoonful 
of it as you lie down in your bed, and a little at any 


time when your cough troubles you; you may add 
to ĩt two ounces of ſyrup of red poppies, and as much 


of raſpbetry ſytup. 
9 908 A Syrup for a Cough: 


ARE E a handful of oak-lungs, a handful of 
3 French moſs, a handful of maidenhair; boil all 


theſe in three pints of ſpring- water, till it comes to 
a quart; then ſtrain it out, and put to it ſix penny- 
worth of ſaffron tied up in a rag, and two pounds of 
brown ſugarcandy; boil it up to a ſyrup, and when 


tis cold, bottle it; take a ſpoonful of it as often as 


your cough troubles you. 
Es Sonw_ 
FAKE a handful of unſet hyſſop, a handful of 


I coltsfoot-flowers, ' a hand of black maiden- 
mV POE hair 
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hair, two handfuls of white horehound; boil theſe 


herbs together in 3 quarts of water till it come to g 


pints; then take it off, and let the herbs ſtand in it 
till it is cold; then ſqueeze them out very dry, and 
ftrain the liquor, and let it boil a quarter of an hour, 
ſcum it well; toevery pint put in half a pound of 

white ſugar, and let it boil, and ſcum it, till it comes 
to a ſyrup 3 when it is cold bottle it; take 2 ſpoon- 
fuls night and morning, and at any time when the 
cough is troubleſome take one ſpoonful ; don't cork 
the bottles, but tie them down with a paper, 


„ a Cough. 


© A KE three quarts of ſpring-water and ut it 
in a large pipkin, with a calf's foot, and four 
{poonfuls of * and a handful of dry*d poppies3 


boil it together till one quart be conſumed ; then 


{train it out, and add a little cinnamon, and a pint 
of milk, and ſweeten it to your taſte with loaf - ſu- 


gar; warm it a little and dun wan a try as oy : 


ag you dat. 4 


the” E 
AK E 655 ounces of raiſins of the ſun ſtoned, 
one ounce of brown ſugarcandy, one ounce 
Of conſerve of roſes, add to. theſe a little flour of 
brimſtone, mix all together well in a mortar, and 
A the quantity of a nutmeg night and morning, . 


To make Conſerve of Hips. 


off the heads and ſtalks, lit them in halves, 
and take out all the ſeed and white that is in them 
very clean; then put them in an earthen. pan, and 
ſtir them every day, elſe they will grow mouldy ; 
let them ſtand till they are ſoft enough to rub thro? 


2 coarſe hair ſieve; as the pulp comes, take it off 


the ſieve; they are a dry berry, and will require 


pains to rub. it e then add its weight! in our: 


4. <q 


* * 
” 
2 


* 8 ATHER the hips before they grow ſofc, cut 


a_—_ A. a e gy RS 1 — 


and mix it well together without boilings keeping 
it'in WE gallipots for uſe. 


To preſerve Apricocks' ripe. © 4 


AT HER. your Apricocks of a fine colour, 
but not too ripe; weigh them, and to every 
pound of apricocks put a pound of double-refin'd ſu- 
gar beaten and ſifted ſtone and pare yourapricocks z 
as you pare them put them | into the pan you do them 
in, with ſugar ſfrew'd over and under them; let them 


hot touch one another, but put ſugar between 3 


ver them up and let them lie till che next day, then 
ſtir them gently till the ſugar is melted; then 


them on a 4 fire an] let them boil half an 2 


1 4 


4055 — green D 


AK E green Apricocks, about the middle of 
1 Jane, or when the ſtone is hard, put them 
on Pei in cold witer three or fbür hours, cover 


them cloſe, but firſt take their weight in double? 


refin*d ſugar; then pare them nicelyz dip your 
ſugar in water, and boil the water and ſugar. very 
well; then put in your Apricocks, and let them 
boil till they begin to open; then take out the ſtone, 

and cloſe it up again, and put them in the ſyrup, 
and let them boil till they are enough, {cumming all 
the while; then put them in pots. 


To Sar the great white Plumb. 


and of plumbs take three quarters of a 
70 5 of double: refined ſugar in lumps; dip 
your Fave in water, and boil and ſcum very well; 
ſlit your Plumbs down the ſeam, and put them into 
the fyrup with the ſlit downward; let them ſtew 
over the fire a quarter of an hour; ſcum very well 
and take them off; and when cold turn them, and 
* 2 cover. 
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cover them up, and turn them in the ſyrup, every 
day, two or three times a day for five days; then 
put them in pots. er 
Do male Jelly of Currants, 
TRIP your Currants, put them in a jug, and 
infuſe in water; ſtrain out the Juice upon ſugar ; 
fweeten to your taſte, boil it a great while till it 
Jellies, ſcumming all the while, and then pur it in 
J TEST... 
TDo make Apricock Chips. | + 
PA, your Apricocks, and part them in the mid- 
dle; take out the ſtone, and cut them croſs-ways 
pretty thin; as you cut them ſtrew a very little ſu 4 
gar over them beaten and ſifted, then ſet them on 
the fire, and let them ſtew gently a quarter of an 
hour; then take them off, cover them up, and fet | 
them by till the next day; then ſet them on the fire 
as long as before; take them out one by one and 
lay them on a ſieve; ſtrew ſugar on the ſieve, and 


over them; dry them in the ſun or cool oven, turn | 
them often; when dry put them in bexes. 5 F 
Jo make a Sweet-bag for Linen. | » 
FAKE a pound of orrice-roots, a pound of ſweet ¶ ſt 
1 calamus, a pound of cypreſs-roots, a pound of ta 
dry'd lemon- peel, a pound of dry*d orange-peel, a U 
Peck of dry*d roſes; make all theſe into a groſs po] - % 
der'z-coriander-ſeed four ounces, nutmegs an ounce 4 
and a half, an ounce of cloves; make all theſe into | 


fine powder and mix with the other; add muſk and 
ambergreaſe; then take four large handfuls of laven- 
der- flowers dry*d and rubb'd ;.. a handful of ſweet-, 
matjoram, a handful of orange-leaves, a handful, of 
young walnut-leaves, all dry'd and rubb'd ; mix all 
together, with ſome bits of cotton perfum'd with 
eſſences, and put it up into filk bags ta lay with 


your linen, 


\ 


i 
4 . 
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To make the burning Perfume. 
13 AKE a quarter of a pound of damaſk-roſe 
| leaves, beat them by themſelves, an ounce of 
orrice- root ſliced very thin and ſteept in roſe- water, 
beat them well together,, and put to-it two grains 
of muſk, as much civet, two ounces of Benjamin 
finely powder'd; mix all together, and add a little 
powder*d ſugar, and make them up in little round 
cakes, and lay them ſingly on papers to dry; ſet 
them in a window where the ſun comes, they will 
dry in two or three days: make them in une. 


aa E,᾽Sb.! aaa 
All Sorts, of Made Wines. 


ws 
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To make Apricock Mine. 

AKE three pounds of ſugar and three quarts 
| of water, let them boil together, and ſcum it 
well, then put in ſix pounds of wang” 1 and 
ſton' d, and let them boil till they are tender; then 
take them up, and when the liquor is cold bottle ic 
up; you may if you pleaſe, after you have taken 
out the apricocks, let the liquor have one boil with 
a ſprig of flower d clary in it: the apricocks make 
marmalade, and are very good for preſent ſpending. 


ue cle Dan foolies 


A ATHER your damſins dry, and weigh them, 

IJ and bruiſe them with your hand; put them 
into an earthen ſtein that has a faucet, put a wreath 
of ſtraw before the fawcet ; to every eighth pound of 
fruit a gallon of water; boil the water and ſcum it, 
and put it to your fruit ſcalding hot, and let it ſtand 

1 twe 


— 


+ 
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<> Yd 


bottle. 
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two whole days; then draw it off, and put it into 


a veſſel fit for it, and to every gallon of liquor put 
two pounds and. a half of fine ſugar ; let the veſſel 
be full, and ſtop it cloſe ; the longer it ſtands the 
better, it will Keep a year in the veſſel ; bottle it 
out; the ſmall damſin is the beſt : you may put a 
very ſmall lump of double. refin'd fugar in r 


Fpamake G Wome 
AK E toevery four pounds of geesbemies 4 
pound and a quarter of ſugar, and a quart of 

fair water; bruiſe the berries, and ſteep them 24 


hours in the water, ſtirring them often; then preſs 
the liquor from them, and put your ſugar to the 
liquor, then put it in a veſſel fit for it, and when 
it has done working ſtop it up, and let it ſtand a 


month; then rack it off into another veſſel, and 
let it ſtand five or ſix weeks. longer; then bottle it 


out, putting a ſmall lump of ſugar into every bottle; 
cork your bottles well, and at three months end it 
will be fit to drink. In the ſame manner is currant 


and raſpberry- wine made; but cherry-wine differs, 
for the cherries are not to be bruiſed, but ſtoned, 
and put the ſugar and water together, and give it a 
boil and a ſcum, and then put in your fruit, and let 


N ſtew with a gentle fire aquarter of an Reus then 


Iett it run through a ſieve without preſſing, and when 


it is cold put it in a veſſel, and order it as your gooſe- 


perry or currant-wine. The only cherries for wine 


are, the great. bearers, murrey- cherries, morelloes, 


black Flanders, or the Jobn Treduskin cherries, 


Pear] Gogſeberry Mine. 


AK E as many as you pleaſe of the beſt pearl 
gooſeberries and bruiſe them, and let them 


af land all night, the next morning preſs or ſqueeze 


them out, and let the liquor ſtand to ſettle ſeven or 


eight hours, then pour off the clear from the ſet- 


4 fling, and meaſure it as you * it into your veſſel, 


0 and 
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and to every three pints of liquor put a pound of 
double-refin*d ſugar z break your ſugar in ſmall. 
lumps, and put it in the veſſel, with a bit of iſinglaſs, | i# 
and ftop it up, and at three months end bottle it 3 
out, putting into every. bottle a lump of double: re- 
fin'd ſugar. This is the fine gooſeberry-wine. 

D male Cherry Brandy. 
HAK E fix dozen pounds of cherries, half red 
A and half black, and maſh or ſqueeee them 
with your hands to pieces, and put to them three 
gallons of - brandy, and let them ſtand ſteeping 
twenty-four hours; then put the maſh*d cherries, 
and liquor a litle at a time, into a canvas bag, and 
preſs it as long as any juice will run; ſweeten it to 
your taſte, and put it into a veſſel fit for it, and let 
it ſtand a month, and bottle it out; put a lump of 
loaf-ſugar into every bottle. | | 
To make Cherry-Wine. 
ULL the ſtalks of the cherries, and maſh- 
them without breaking the ſtones 3 then prels x 
them hard thro? a hair bag, and to every gallon of 
liquor put a pound and half of ſix- penny ſugar 
the veſſel muſt be full, and let it work as long as it 
makes a noiſe in the veſſel ; then ſtop it up cloſe for a 
month or ſix weeks; when it is fine, draw it into 
bottles, put a lump of loaf-ſugar into every bottle, 
and if any of them fly, open them all for a moment, 
and cork them well again; it will not be fit to drink” 
in a quarter of a year. | | 
To make Currant Wine: 
T AK E 4 gallons of currants, not too ripe, and 
Iſtrip them into an earthen ſtein that has a cover 
to it; then take two gallons and a half of water, and 
five pounds and a half of double-refin'd ſugar; boil 
the ſugar and water together, and ſcum it, and pour 
it boiling hot on the currants, and let it ſtand forty- 
FWG eight 
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eight hours 3 then train, it, thro? a flannel bag 1 inte 
the fiein again, and kriefianda Pasten bettle, 
1 c out. Jr on} 'F | 


: a 75 nale Prong” Mead. 10 


AKE of ſpring⸗ Water what quantity you W 
and make! it more than blood-warm, and diſ- 
folve honey in it till it is ſtrong enough to bear an 
egg, the breadth of a ſhilling ; then boil it gently, 
near an hour, taking off the ſcum as it riſes; then 
put to about nine or ten, gallons, ſeven or eight large 
blades of mace, three nutmegs quartered, twenty 
cloves, three or four ſticks of cinnamon, two or three 
roots of ginger, and a quarter of an ounce of Jamaica 
pepper; put theſe ſpices into the kettle to the honey 
and water, a whole n with a ſprig of ſweet-briar, 
and a fprig of roſemary ; tie the briar and roſemary 
together, and when t 4: have boil'd a little while, 
take them out, and throw them away; but let your 
liquor ſtand on the ſpice in a clean earthen pot, till 
the next day; then ſtrain it into a veſſel N is fit f. 
put the ſpice in a bag, and hang it in the my 
ſtop it, and at three months draw it into bottles; be 
fure that it is fine when it is bottled 3 after | it is 15 


ted fix weeks, it is fir to drink. 


7o make fall white M ling 


(AK E three gallons of ſpring-water, and . 
bot, and digolve in it three quarts of honey, and 
4 Potind of loaf: ſugar ; and let it boil about half an 
hour, and ſcum it as long as any. riſes ; then pour it 
out into a tub, and {queeze in the juice of four lemons, 
put in the rinds but of two, twenty cloves, two races 
of ginger; a top of ſweet-briar, and a top of roſe- \ 
maty ; let it ſtand in a tub till it is but blood- warm; 
then make a brown toaſt, and ſpread it with two or 
three ſpoonfuls of ale yeaſt; put it into a veſſel fit 
for it; let it ſtand four or five days, then bottle it 
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Tuo make Rai fin- Mine. 
FFU AKE two gallons of ſpring water and let it boil 
half an hour; then put into a ſtein-pot two 
pounds of raiſins ſtoned, two pounds of ſugar, the 
rind of two lemons, che juice of four lemons ;, then 
pour the boiling water on the things in the ſtein, and 
let it Rand cover'd four or five days; ſtrain it out 
and bottle it up; in fifteen or ſixteen days it will 
be fit to drink; it is a very cool and pleaſant drink 
in hot weather. | 75 
a4: BE GOT... ic. has 
AKE two quarts of brandy and put it in a large 
: bottle, and put intq it the juice of five lemons; 
the peels of two, half a nutmeg z ſtop it up and let 
it ſtand three days, and add to it three pints of.white- 
wine, a pound and half of ſugar ; mix it, and ſtrain 
it twice thro? a flannel, and bottle it up; it is a pret- 
ty wine, and a cordial, 1 
To make Orange- I ine. 2 
P UT twelve pounds of fine ſugar and the whites 
of eight eggs well beaten into ſix gallons of ſpring- 
water, let it boil an hour, ſcumming it all the time; 
take it off, and when it is pretty cool put in the juice 
and rind of fifty Sevi! oranges, and fix ſpoonfuls of 
good ale-yeaſt, and let it ſtand two days; then put 
it into your veſſel, with two quarts of rheniſh- wine, 
and the juice of twelve lemons; you muſt let the 
juice of lemons and wine, and two pounds of double- 
refin'd ſugar, ſtand cloſe cover'd ten or twelve hours 
before you put it in the veſſel to your orange-wine, 
and ſcum off the ſeeds before you put it in; the le- 
mon- peels muſt be put in with the oranges, half the 


rinds muſt be put into the veſſel; it muſt ſtand ten or 


* 


twelve days before it js fit to bottle. 
To make Birch-Wine. 


FT N March bore a hole in a tree, and put in a faucet, 
1 and it will run two or three days together withe. 
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out hurting the tree; then put in a pin to ſtop it, and 


the next year you may draw as much from the fame, 


hole; put to every gallon of the liquor a quart of 


good honey, and ſtir it well together; boil it an hour, 
ſcum it well, and put in a few cloves and a piece of 
lemon-peel z when it is almoſt cold put to it ſo much 
ale-yeaſt as will make it work like new ale; and 
when. the yeaſt begins to ſettle, put it in a runlet 
that will juſt hold it; fo let it ſtand ſix weeks, or 


longer if you pleaſe; then bottle it, and in a month 
you may drink it; it will keep a year or two; you 


may make it wich ſugar, two pound to a gallon, or 


ſomething more, if you keep it long; _—_ is admi- 


rably '\wholeſome as well as pleaſant, 7 = of 
obſtructions, good againſt the ohthikick, and good 
againſt the ſpleen and ſcurvy, a remedy for the ſtone; 
it will abate heat in a er or thruſh, and has been 
given with good ſucceſs. * 
To make Sugar-Wine. | ; 

OIL twenty fix quarts of bars a quar- 

ter of an hour, and when it is blood-warm pu 
twenty-five pounds of Malaga raiſins pick d, rubb'd, 
and ſnred into it, with half a buſhel of red ſage ſhred 
and a porringer of ale-yeaſt ; ſtir all well together, 
and let it ſtand in a tub covered warm ſix or ſeven 
days, ftirring it once a day; then ſtrain it out and 


put it in a runlet; let it Wald three or four days, 


ſtop it up; when it has ſtood fix or ſeven days put 
in a quart or two of Malaga fack, and when in it is 
ng bottle Þ 


To make Couſlip-Iine. EW 

T 0. Fs gallons of water put fourteen pounds of 
l ſugar, ſtir it well together, and beat the 
whites of twenty eggs very well, and mix it with 
the liquor, and make it boil. as faſt as poſſible; 

ſcum it well, and let it continue boiling two hours; 
men ſtrain it thro? a hair ſieve, and ſet it a cooling; 
and when it is as cold as wort ſhould be, put a 
354 {mall 


# 


ſmall quantity of Fan to it on a 8 or in a 
Aiſh; let it ſtand all night working; then bruiſe a 
peck of cowſlips and put them into your veſſel, 
and your liquor upon them, and ſix ounces of ſy yrup 
of lemons ; cut a turf of graſs and lay on the bung; 
let it ſtand a fortnight and then bottle it: put your 
tap into your veſſel before you put rg wine in, * 
you may not ſhake it. 


To make R aſpberry Wine. 


A K E your quantity of Raſpberries and bruiſe 
1 them, put them i in an open pot 24 hours, then 
T ſqueeze out the juice, and to every gallon put three 
pounds of fine ſugar and two quarts of canary z put 


it into a ſtein or veſſel, and when it hath done work- 


ing ſtop it cloſe; when it is fine bottle it: it muſt 
ſtand two months before you drink! it. | | 


To make Raſpberry Wine anther way. 


OUND your fruit and ſtrain them through a 
cloth, then boil as much water as juice of Raſp- 


15 berries, and when it is cold put it to your ſqueezings; 


let it ſtand together five hours, then ſtrain it and 
mix it with the juice, and to every gallon of this 
liquor put two pounds and half oſ fine ſugar; let it 
ſtand in an earthen veſſel cloſe cover'd a week, then 
Pur it in a veſſel fit for it and let it W a month, 
or till 1 it is fine: bottle it off. 


20 make Morella- $50 Wine 


E T your cherries: be very ripe, pick off the 
L ſtalks, and bruiſe your fruit without breaking 
the ſtones ; put them in an open veſſel together, let 
them ſtand 24 hours, then preſs them, and to every 
gallon put two pounds of fine ſugar 3, then put it up 
in your caſk, and when it has done working ſtop it 
cloſe; let it ſtand three or four months and bottle 
it; it will be fit to drink in two months. 


* 


4 
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To make Auince- Wine. 


AK E your Quinces when they are thorough 

ripe, wipe off the fur very clean ; then take out 
the cores, and bruiſe them as you do apples for cyder, 
and preſs them, and to every gallon of juice put two 
pounds and a half of fine ſugar ; ſtir it together till 
tis diſſolved; then put it in your caſk, and when it 
has done working, ſtop it cloſe; let it ſtand till 
' Marth before you bottle it, You may keep | it two 
or three years, it will be better. | | 


Another fort of Raſpberry-Wine. 
AKE four gallonsof Raſpberries, and put them 
in an earthen pot; and then take four gallons | 
of water, and boil two hours, and let it ſtand till *tis 
blood-warm, and put it to the Raſpberries, and ſtir. 
them well together; and let it ſtand twelve hours; 
then ſtrain it off, and to every gallon of liquor put 
three pounds of loaf-ſugar, and ſet it over a clear 
fire, and let it boil till all the ſcum is taken off; and 
when it is cold, 1 85 it into bottles, and open the corks 
every day for a fortnight, and then ſtop them cloſe. 


To make Lemon-IV iue. 


AKE ſix large lemons, pare off the rind, and 
cut the lemons, and ſqueeze out the juice, and 
In the juice ſteep the rind, and put to it a quart of 
brandy, and let it ſtand in an earthen pot cloſe ſtopt 
three days, and then ſqueeze ſix more, and mix with 
two quarts of ſpring-water, and as much ſugar as 
will ſweeten the whole; and boil the water il 
lemons and ſugar together, and let it ſtand till it is 
cool; then add a quart of white-wine, and the other 
lemon and brandy, and mix them together, and run 
it thro? a flannel bag into ſome veſſel ; let it ſtand 
three months and bottle it off; cork your bottles 
very well, and keep it cool; it will be fit to drink 
in a month or ſix * 
22 
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To make Elder- Wine. 


T AKE twenty-five pounds of Malaga raiſins, 
rub them and ſhred them ſmall ; then take five 
gallons of fair water; boil it an hour; and let it 


fand till it is but blood-warm ; then put it in an 
earthen crock or tub, with your raiſins; let them 
ſteep ten days, ſtirring them once or twice a day; 
then pafs the liquor thro? a hair ſieve, and have in 
- readineſs. five pints of the juice of elder-berries 
drawn off as you do for jelly of currants; then mix 
it cold with the liquor, and ſtir it well together, and 
put it in a veſſel, and let it ſtand in a warm place; 


and when it has done working ſtop it cloſe: : bottle 1 it 


about Candlemas. 


To make Barley-water. 
AE E of pearl-barley four ounces, put it in a 


F 


large pipkin and cover it with water; when 
the barley is thick and tender, put in more water 


and boil it up again, and ſo do till it is of a good 
thickness to drink; then put in a blade or two ot 


mace, or a ſtick of cinnamon; let it have a walm or 


two and ſtrain it out, and ſqueeze in the juice of 
two or three lemons, 26s a bit of the peel, and ſweet- 


en it to your taſte with fine ſugar; let it ſtand till 
it is cold, and then run it thro? a bag, and bottle 1 ic 


up; it wil keep three or four days. 


Zo make Barley- wine. 


it in three waters, and ſave three pints of the 


a pint of borage- water, as much. clary- water, and a 
little red roſe- water, the juice of 5 or 6 lemons, three 
quarters of a pound of fine ſugar, the thin yellow 
rind of a lemon; brew all theſe quick together, run 


it thro? a ſtrainer and bottle it up; it is Pleaſant i in 


hot weather, and very good in feyers, 


A K E half a pound of French barley and boil. | 


hit water, and mix it with a quart of white-wine, half 


Je 
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e «Ty make Plumb Hine, 
AR E twenty pounds of Malaga raiſi ins, NAD 
| rub, and ſhred them, and put them into a 
tub; then take four gallons of fair water and boil it 
an hour, and let it tand till it is blood - warm 5 
bot, it to your raiſins; let it ſtand nine or ten days, 
irring it once or twice a day; ſtrain out your. W 
and mix with it two quarts of damſin juice; put it 
in a veſſel, and when it has done ng MER * 
cloſe ; 3 at Rowe. or. five months battle ir, 


Jo make Ebulum.” 


40 a n of ſtrong ale take a heapꝰd baſket | 
"of elder-berries, and half a pound of Juniper- 
berries beaten z put in all the berries when you put 


ries break in pieces, then work it up as you do ale; 
when it has done working, add to it half a 3 
of ginger, half an ounce of cloves, as much ms. 
an ounce of nutmegs, and as much cinnamon, groſl 

beaten, half a pound of citron, as much 77 5 , 
and likewiſe of candied orange- peel; let the ſweet 
meats be cut in pieces very thin, and put with the 
ſpice i into a bag, and hang it in the veſſel when you 
ſtop it up; ſo let it ſtand till it is fine, then bottle 
it up, and drink it with 7 of double. refined * 


gar in the gre” 3. 30 


To make Cock Ale. 


Ak E ten gallons of ale and a large cock, the 

older the better; parboil the cock, flay him, 

= ans him in a ſtone mortar till his bones-are 
broken (you muſt craw and gut him when you flaß 
bim) then put the cock into two quarts of ſack, and 

t to it three pounds of raiſins of the ſun ſtoned, 
ſome blades of mace, and a few cloves; put all theſe 
into a canvas bag, and a little before you find the 

ale has done working, put che ale and bag together 
into a veſſel; in a week or nine days time bottle it 


nh 'Þ 


Gd 7 


in the hops, and let them boil together till the ber- ” 8 
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; fill the bottle but juſt above che neck, and give 
it the fame time to ripen as other ale. 


7 make Elder-wine at Chriſtm mas. 8 


AK E twenty pounds of Malaga or Lipara rai- 


ſins, rub them clean, and ſhred them ſmall; 


then take five gallons of water, boil it an hour, and 


when. it is near cold put it in a tub with the raiſins 3 
let them ſteep ten days, and ftir them once or twice 
a day; then ftrain it thro? a hair ſieve, and by infu- 
ſion draw three pints of 'elder-juice, and one pint of 
damſin-juice z make the juice into a thin ſyrup, a 
pound of ſugar to a pint of juice, and not boil ir 
much, but juſt enough to keep; when you have 
ſtrained out the raiſin- liquor, put that and the ſy- 
rup into a veſſel fit for it, and two pounds of ſugars 
ſtop the bung with a cork till it gathers to a head, 
then open it, and let it ſtand till it has done work- 
ing; then put the cork in again, and ſtgp it very 
cloſe, and let it ſtand in a warm place two or ore 
months, and then bottle itz make theelder and d 

ſin. juice into ſyrup. in its ſeaſon, and keep it in a 
cool cellar till 0 have convenience: to make the 


wine, 
'To make fine M ilk . 4 


A K E two quarts of water, one quart of mile; 

half a pint of lemonyuice, and; one quart of 
brandy, ſugar. to your taſte z put the milk and wa- 
ter together a little warm, then the ſugar, then the 
lemon-juice, ſtir it well together, then the brandy 4 
ſtir it again, and run it thro? a flannel bag till it is 
very fine, then bottle it; it will Keep a forcaight, *. 


more. 
Wt JAE 1 


O thirteen gallons of water put 32 pounds of 
honey, boil and ſcum it well, then take roſc- 


mar y, thyme, bay-leaves and ſweet-briar, -pne hand- 


2 all —— 3 boil it an- * then ** it into a 
tub 
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tub with 2 or 3 good handfuls of 
malt; ſtir it ay? is but blood warm, then ſtrain it 
threꝰ a cloth and put it into a tub again; then cut 
a foaſt round a quartern loaf, and ſprrad it over with 
good ale-yeaſt,- and put it into your tub, and when 
the Jiquor is quite over with the yeaſt, put it up in 
veſſel; then take cloves, mace, nutmegs, "I 
N and a half, ginger an ounce, fliced 3 bruiſe the 
11 and tie all up in a rag, and . it in the ver 
N it up cloſe for _— | AC ] 

#2. 


Sage wine another Ways. = 
AA KE - hes pounds of Malaga raifins pick'd 
clean and ſhred ſmall; and one buſhel of green 
45 ſhred ſmall; then boil five gallons of water, let 
the water ſand till it is lukewarm, then put it in 
a-rub to your-fage and raiſins; let it ſtand five or 
ſix days: ſtirring it twice or thrice a day; then ſtrain 
and preſs the liquor from the ingredients, put it in 
| a caſk, and let it ſtand ſix months, then draw it clean 

off inch ariother veſſel ; © bottle it in two days; in a 
month or ſix weeks it will be fit co a pn 0. 4 
i gh year old, & 
Jo make S 


1 A K E to every quart of water a pound of Ma- 


e th 


Aga raiſins, rub and cut the raifins ſmall, and 
put them to the water, and let them ſtand ten days, 
ſtirring once or twice a day; you may boil the 
water an hour before you put it to the raiſins, and 
let it ſtand to cool 3 at ten days end ſtrain out your - 
liquor, and put a little yeaſt to it; and at three days 
end put it in the veſſel, with one ſprig of dry*d worm- 
wands Et ĩt be cloſe ſtope, And . W 
bake i off... J 
3 Er male Clary-IWi Ine. e 

AK E twenty four pounds of Malaga raifins, 
s Pick them and chop them very ſmall, put them 


in a ad and to each pound a part of water; et 
them 


m Fd: 9 , ſtirring it 2 — 
pr co you muſt keep it covered cloſe all che While; 
then ſtrain it:off,- and put i into a veſſel, and about 
half a peck of the tops of clary, when it is in bloſſom; 
ſtop it cloſe for fix weck and then bottle it off in 
two or three monthis it is fit to: drink. Pis apt to 
have à great ſettlement at bottom; therefore a 
beſt to draw it olf by plugs, MP. pretty high. 2 
To'reevoe: Mine that is turned ſharf.. 
ACK off your wine into another veſſel, 255 


ten gallons put the following poder; take 
d ee ſcrape and wWaſh off the brown di 
_ outfide of the ſfiell; then dry them in an oven t 
they will powder 3 a pound. of this powder to ever — 
nine or ten gallons of your wine: ſtir ĩt well together 
and ſtop it up, and let it ſtand to fertle two * 
days, or till n ede is fine, bottle it 
off, dre e 055 Re. 182 7 | et 84 


; T 0 0 Lua twenty nuf Gb; 7 oa 
| ; of ten eb and a ſmall handful of es webt 


3 of the wine ; "hen our Fit into the vellel, and. 


"Wy few FP. it will be fine. on oh 55 * hen In wr . 
| kb: 2⁵ clear” Mine. W 92 mod! 1671 


* FAKE Half 4 pound of hartſhorn;and'diffalve it E 
| e if it be for c ror rheniſh- wins 


. enough rom. nes. 2G 35 4 


10 


31 
$ - 


6 oct 
8 


a Fine. H 36 1465 nz 


RE the beſt Malaga raiſins, amd pick the large 
"ſtalks out, — have our water ready boiPd-- 


to make, and put it inte a gleat tub, that it max 
bave room to ſtir; to every gallon of water put 
ds of raiſins, and let it land fourteen days, 


"play Q ir. 


3% $ 70 fol 
34% 


419 


: to fill up your calk ; „Which vou mut do as it waſtez: 


* and is better for keeping. Ree” 090 
I WT make Cherry Wine. 


ſtirring 3 it en Bd i, 1 bee it off, or 
preſs it, you muſt do nothing 7 it, but leave enough. 


* 


it. 5 be 1 months or 006 by 'before it has done 
aſt not Top, it V ule you hear it 


LA a : £ RD: 
. EEE 


70 mate C Orunge Mine with Raifos. 
IAK E thirty pounds of ne. Malaga raiſins, 
1 pick them e Lead, and chop them mall; yo 
muſt have twenty large Sævil oranges, ten of them 
you muſt pare as thin as for preſerving. Boil about 
eight gallons of ſoft water, till a third part be conſum. 
ed; let it cool a little; then put five gallons of it hot 
upon your raiſins and orange- Heel Zaſtir It well tage- 
ther, cover it up, and when it is cold, leèt it ſtand - 

five days; flirting it up onee of twice a day; heh. 
paſs'1r-rhrough 4 hair heve,:.and with a ſpoon. preſs 

It as dry as you can, -and put it in a runlet fit for 1 8 
and put to it the rinds of the other ten oran | 
If as the firſt; then make a ſyrup of * juice 
of twenty oranges, with a pound of white ſugar, It 
muſt be made the day before . tun it up ; ſtir it 
woll together, and ſtop it cloſe: let it ſtand two 
months do clear, then bots It 175 ; It will 58 1988 


* 7 


1.4 


UL off the ſtalks of «of += 6h and maſh 
thent without breaking the ſtones; then preſs 


through a hair-bag, and to: every gallon 


of liquor put two pounds of , e — 
The veſſel mult be full, and let it work as lo 
dit makes a noiſe in the veſſel; tien ſtop it up cloſe 
for a month or more, and When zit is fine, draw ait 
into dry bottles, and put a lump of ſugar into every 
bottle. If it makes them fly, Open them all for a 
moment, and ſtop them i ieee fir. to 


| —_ in a quarter of a. gs 81992 n ite e 


8 20 


. 77 
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To make: Goofeberry ine. 
0 VP 1 eight rallons of 1 water, .and one kit 
13 Tugar | an hour; ſcum 1 it well, and let it ſtand tilt 
it is cold; then to every quart, 0f that water allow 
three pounds of gooſeberries, frſt beaten or bruiſed 
very well z let it ſtand twenty-four hours; then train 
it out, and to every gallon of this liquor. put three 
0 unds of ſeven : penny ſugar; let it ſtand in tac vat 

twelve hours then take the thick ſeum off, and 55 
ih clear into à veſſel fit for it, and let it tand a 

month; tlien draw it off, and; rinſe the veſſel wich 
ſome of the liquor; and put it in again, and Ke 
An wur months, and DOS Weil. uo 7. 4-29, hs 


<<. 


POS. make Frontiniac e {OY 


FT AAKE fix gallons of water, and twelve pounds 

of white" "ſugar, and fix pounds of raiſins of 
the fur cut ſmall; . boil theſe together an hour; then 
take of the flowers of elder, when they are falling, 
and will ſnake off, the quantity of half a Py put 
them in the liquor when it is almoſt cold; tHe next 
day put in fix ſpoonſuls of ſyrup of j ics and 
four ſpoonfuls of ale- yeaſt, and two days after put 
it in a veſſel that is fit for it; and when it has ſtood 
two months; bottle it off. 


To nale Engliſh. CR” or - the 


öh Bat ne Currant lil ine. 


A K E to thee gallons of water nine Eg bf 
1 Lisbon ſugar ; boil the water and ſugar half an 
hone: ſcum it clean, then have one gallon of cur- 


rants pick d, but not bruiſed pout the liquor boil- 
ing c hot over them; and when cold, work it with 
half a pint of balm two days; then pour it through 
a flannel or ſieve; then put it into a barrel fit fer it, 
with half an ounce of iſinglaſs well bruiſed; when 


has done working, ſtop it eloſe ſor a month ; then 


Ee 


bottle i it, and in — put a very ſmall * 
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double-refin'd ſugar; ; this is excellent wine, and has 
à beautiful coeur. no % 


Zo nabe Saragofa 17 712, or BH glich 40 


every quart of water put a ſprig - rue, and to 
every gallon a handful of fennel roots; 
theſe half an hour, then ſtrain it out, and to every 
Sallon of this liquor put three pounds of honey, boit 
it two hours, and cum! it well; and when it is cold. 

ur it off, and turn it into the veſſel; or ſuch'caſk 
as'is fit for it; keep it a year in the veſſel and * 
bottle it; 5 be is a very good ſack. . 


ne 7 Op Ark Chet” ee 


ULLy your. fruit before it is too ripe, 1925 let it 42 
but one or two days, to have one good ſweat ; 
your apples muſt be pippins, pearmains, or harveys 
(if you mix winter and ſummer fruit together, it is 
never good); grind your apples, and preſs it; and 
when your fruit is all preſs'd, put it immediately i into 
a one where It may have ſome room to work, 
but M vent, but a little hole between the hoops, but 
cloſe bung d; put three or four pounds of raiſins 
into a hogſhead, and two pounds of ſugar, it will 
make it work better; often racking it off is the beſt 
way to fine it, and always rack it into ſmall veſſels, 
keeping them cloſe bung: d. and only a ſmall vent- hole; 
E ſhould work after racking, put into your veſſel 
yu raiſins for it to feed on; and bottle it in en 


o make the fine Clary Mine. 
T — O tengallons of water put twenty fe ante of 
1 ſugar, and the whites of twelve eggs well beaten ; 
ſet it over the fire, and let it boil gently near an 
Hour; ſcum it clean, and put it in a tub; and when 
it is near cold, then put into the veſſel you keep it 
in, about half a ſtrike of clary in che hloſſom, ſtript 
from the ſtalks, flowers and little leaves together,” and 
a pint of new ale-ycaſt'; then put inithe liquor, and 
| _ EIT) rimes a N 175 wy HERR AE _ 


7 


8 


: * 
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it has done working, ſtop it up; and bole ic at 
hone or four months old, if it is 2 #2. 5,01 etre 
Tf take. Currant. Vi ine. W Ban 


A 5 


2 1 Ather your Currants full ripe, ' ſtrip. them FE: 

I bruiſe them in a mortar, and to every gallon. of 
the pulp put two quarts of water, firſt boiled, and 
cold; you may put in ſome raſps, if you pleaſe; let 
it ſtand. i in a tub, twenty-four hours to ferment, then 
let it run thro? a hair ſieve; let no hand touch it; 
let it take its time to run; and to every gallon of 
this liquor put two pounds. and ahalf of white ſugar; 2 
ſtir it well, and put it in your veſſel, and to every y fig 
gallons put in 2 quart of the beſt rectified ſpirit Of 
wine ; let it ſtand ſix weeks, and bottle it: if it 18 
not very fine, empty it intg other bottles, gr at firſt 
draw! it into large bottles; and then, after it has ſtog | 
a org rack it off into maler Mick 


7 make Elder-flower water 
AKE two large handfuls of dry d Ed HO.. 
ers, and ten gallons of ſpring- water; boil the, 
Water, and pour it ſcalding hot upon the flowers; the 
next day put to every gallon of water five pounds of 
Malaga talks, the ſtalks being firſt pickꝰd off, but 
not waſh'd ; chop them 1 with a chopping- 
knife, then put them into your boiled water, and ſtir 
the water, raiſins and flowers welltogether;.and ſo do 
twice a day for twelve days; then preſs gut the juice 
clear, as long as you can get any liquor out; then 
put it in your barrel fit for it, and ſtop it up td or 
three days till it works; and in a few days ſtop, i it 
up e cloſe, and let it ſtand two or three months, till 
it is clear; 3 then bottle it. 


Las, + £394 1236-68) 1 
To make Elder." Wine. n 

| AAKE ſpring-water, andd let it boil half an 2 5 
1 . then meaſure five gallons, and let it ſtand to 
cools then have in readineſs twenty pounds of raiſins 
o& the Jun well pick'd and rubb'd in acloth, and hack 


* them 


5 ah ſous to cut them; ic 36 too e chen put 
them in, the water being cold, and let chem ſtand 


nine days, STD eine two or three 89 a d 
el re 


have ready, ſix of juice o 
1 ripe, which 1 AT infuſed i in. Failing, Water, or 
bak d three hours ; then {train,c out the. rallins,.. Ane 
when the elder liquor 18 cold, mik that. wet it 
it is beſt to boil up the Juice, fo 2 ſyrup, ound ound © . 


ſugar. to every pint of juice; boil an FERN it, and. 
When cold, mix it with your raiſin Uquor, and t tt ree 


or four ſpoonfuls of good ale-yeaſt ; tir it well to- 
gether ; then Al: into a veſſel fit for it; let it ſtand 
in a warm place, to work, and 3 in "paves cellar ve 

or fix months. 213TH 4 3 
voy 19:Fo nale Goſeberry Wi Bae i Tins 
7} A K E twenty-four quarts of ene ful 
1 * ripe, and twelve quarts of water, after it has 
bolled.two hours ; pick and bruife youf godfeberties 
one bl ne in a Platter with a Trolling pin, as little as, 
To they | be all bruiſed; then} put the Water, 
when it s cold, on your maſh'd goofebetries and let 
them ſtand together twelve hours; and When you 
rack it off, be ſure to take none but the cheat; then 
meaſun ure the liquor, , and to every quart'of thar liguot 
Put three quarters ofa z0und of fine ſugar, che one 
alf Toaf-ſupar Jet it ſtand to difolve fix or eight 
Hours ſtirxing it tayd of three tires; hen put it in your 
vefe}s, with two Or. three ſp6onfils- of the belt neu 
1140 ſtop it aß at firſt, that it may Fork if K Will; 
When” you ſec it has Hone Working, or will oor 
* es it he, and bottle it in froſty weather. 

9 95 | 

s Mountain Fae... oR 

510 K ont che big ſtalks of your Malaga ee NS: 

then chop them very ſmall, five podnds to every 
un of cold ſpring: water; let them ſteep a fort- 
ung or more, ſqueeze out the liquor, and barrgl 1 ic 
un a veſſel tit for it; firſt fume the veſſel with bum- | 
Move; don't top it up till the hiffipg is ore 1 


= 
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Lemon Wi me, or what. may Pals for 


Citroen Mate. 
FFT AKE FEY, quarts of brandy, and one quart we 
. ſpring. water. half a pound of double-refin'd 
ſugar, "andthe rinds of fixteen lemons; put them 
together in an earthen pot; and Pour into it twelve 
ſpoonfuls of milk boiling lot ; {Ur it together, and let 


it ſtand three days; then tale off the t top, and paſs 
"rhe other tw o or three'times thre? a jelly bag ante 
it; 3 it is fir to 97 or will keep a year or two.” 


wes 2 Arong Beer. wo 


ve — 


half a buſhel of wheat, juſt crack d in the mill, 


and fome of the flour ſifted out of it; when your 
water is ſcalding hot, put it into Jour maſhing of 36 
there, let it ſtand till 175 can ſee your tice in it; the 


95 i in K Au a handful of pf f flowers 
and When it is all run, put it in your Sl and bo 
.: Bud hours ;. then ſtrain it off, fetting ir a coolin 
ve thin, and ſet it _ working Very. « cool 3 ; clear 1 
985 well before” you put it a Working; put a little 
yeaſt toit; when the yeaſt begins to Fall, put it into 
your veſſl; and when it has done working in the 
veſſel, put in a pint of whole wheat, aud ſix « eggs; 
then ſtop it up; let it ſtand a year, and then bottle 
it.;-then maſh again ; ſtir the malt very well in, and 
Tet it ſtand two hours, and let that run and maſh! a- 
ain, and ſtir it as _before ; 3 be fure you cover your 
maſhing. vat well | u mix the Arft and ſecond 4 
A e it will malte god houthold beer © * 


e FE Shane 3% i V7] 
WF As Elder. Me. a 
"_ 5 4 KE ten buſhels of malt to a hogſhead y chen 


e two buſtiels of eldgr-berries, * "pile from 
£3. FÞþ. * KH: % att 2 4 A SONS 135 e ; the 


0 abarretafbees take two buſnels of malt, and 
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the Ralls into a pot or earthen pan, dey ſet it im a 
Pot of boiling water till che berries ſwell ;' then ſtrain 
it out, and put the juice into theguile-vat, and beat 
i often in; 5 ad Werder ie 17 as "the: <trirh6n! way of 
| ewing, TH! ) ANDES 7 20 ht YH, 1 8; M £1 gays! 


7 1 rr tz 15 fs * 36; Pune t 11 £45 n 134% 


2 44 


Arenen vob des oss. 292 


. [3 X:- WEIS 


* 411 T 


Ear ' "7 vie ve 


&Þ bo & Dvd 


All Sorts of Ir 


— a © 
—＋ 2 1 11 4 Le 
| =! * * / * CRE #£43.4 
* 


ARE. 'of 95 * 0 ak Kay 5k 15 5 
ef each alk e a Handful ; borage, 4 BY bugloſs- 
As” "of each a handful; of lil ly of the valley 
and cowſlip flowers, of S four or hve handfuls” 3 
Nebp theſe'in the beſt ſpifit of ſack,” 5 thing in 
their ſeaſon, till all is in; then put to them balm, 
ſpike-flowers, -mother-wort, bay leaves, leaves of 
orange tree, with the flowers, of each one ounce" 
chen pit in citron-peel, piony:ſeeds, and cinnamon, 
Oß each half an onnce 3 nutrhegs, cardamiims, mace, 
cubebs, yellow-ſanders, of each half an ounce; ; bgnum 
alves, one dram; make all theſe into powder then 
add qujubes, the ſtones taken out, and cut in pieces, 
half a pound; then add pear] prepared, ſmaragde: 
musk and ſaffron, of each ten grains; are 
one ſcruple, red roſes dried one ounce; as man 
Javongercflowers, ſtript from their ſtalks, as will 
a gallon glaſß ; ſteep-all tlieſe. a month, and diſtil 
hem in an alembick very carefully; after it is diftill'd, 
ang a bag in it with theſe ingredientsin it, p 
prepared, maragdes, musk-and. ſaffron; of eat 
grains; ambergreaſe; one ſcrupleʒ red roſes dry d, red 
and yellow ſanders, of each one ounce; hang them 
in a white ſarſenet bag in the water ; ſtop it cloſe. 
* virtues of i 1% It is of excellent ufe 1 in 
2 1 


— 
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all fwoonings, in weakneſs of heart and decay of 1 
xits; it, reſtores, ſpeech in apoplexies and palſics it 
helps all pains in the jeints coming of cold or bruiſes; 
bathing.che place outwardly; and dipping cloths an 
laying on it; it ſtrengthens and comforts Fig vital 
and annual ſpirits, and cleareth the external ſenſes, 


ſtrengthening the memory rn; ores loſt, appetite, 


helpeth : all weaknels of the ich; both taken in- 
wardly and bathed. Spe way taketh away, giddi- 
neſs ofthe head, and) helpet ing ; it males. a 


pleaſant. breath; it por oY cold (diſpoſitions of 
the ler, and beginning of dropſies; none can ſuffi- 
155 et the virtues of this water: when it is 


een 


in. a fit of the ally, give 10 much every eg to re- 
ſtore ſpeech. Add to the reſt of the flowers ſingle 
wall-flowers, and the roots and flowers of ſingle pio- 
nies, wi FO: of the oak , of, each a Ee hand- 


1 


ile 


er | 
3b fl Ys Lady met! 4 een Ant 
1 AKE red ſage, deine unſet — | 
ſetwell, thyme, balm, pennyroyal, celandine, 

water-crefſes;; hearts: eaſe, lavender, angelica, ger- 
mander, calamint, tamarisk; coltsfoot, avens, vale- 
rian, ae, pimpernel, vervain, parſley, roſe- 
arias ſavory, ſcabius, agrimony, mother-thyme, 
marjoram, roman wormwood, carduus bene- 
tus, pellitory of the wall, field daiſies, flowers 
and leaves; of each of theſe herbs take a handful, af- 
ter they are pick d and waſh' d; of rue, yarrow, com- 
fry, plan tane, camomile, maidenhair, fweet-marjo» 
ram, dragons, of each of theſe a handful before they 
are wafh d or pick*d;.. red/roſe leaves and cowflip- 
flowers, of each half a peck, roſemary-flowers a quar: 
ter of a peck, hartſhorn two ounces, juniper- berries 
one dram, china roots an ounce, comfry- roots ſlic c 
aniſeeds, fennel- ſeeds, carraway- feeds, nutmegs, 
e pepper, ſpixkenard, parſley- 95 
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campane: roots two ounces; waſh the 
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cloves and mace, aromaticum roſarum three drams, 
ſaſſafras ſlic'd half an ounce; eleeampane · roots, me- 
lilot- flowers, calamus - aromaticus, cardamums, kg 
num aloes, rhubarb ſhe'd thin, galingal, veronica, 
lodericum, cubebs - grains, of each of theſe two drams, 
the corthials, bezoar-thirty grains, muſk 24 grains, 
ambergreaſe 20 grains, flour of coral 2 drams, flour 
of amber one dram, flour of pearl two drams, gold 


four leaves, ſaffron in a little bag two drams, White 


ſugarcandy one pound; waſh the herbs, and ſwing 

them in a cloth till they are dry, then cut them an 

put them into an earthen pot; and in the midſt bf 
the herbs put the ſeeds, ſpices and drugs, being brai- 
ſed, then put thereto ſuch à quantity of ſnerryiſgclt 
as will cover them, ſo let them ſteep 24 hours ; then 
diſtil it in an alembick, and make 900 Aiſtillings 6f 

it, from each of which draw three pints of water; 
mix it all together and put ĩt into quart bottles, and 
divide the cordials into Three parts, and put into 
each bottle of water a like quantity; ſhake it often 
together at the firſt; the longer you keep it the bet- 
ter it will be; there never was a better cordial in ca- 
ſes of the greateſt illneſs, two or three Oe 


moſt revive-from-death. - 13, 


| {HBO 7 The Lady Allen's 8 eee 


ARE of — ſage, carduus, wortn- 
I wood; dragons, ſeordium, mugwort; ſcabius, 
6 Wendt Tete and leaves, and angelica- roots and 
leaves, marigolde flowers and leaves, betony- flowers 


and leaves, centaury tops, pimpernel, wood. forrel, 


or other ſorrel, rue, agrimony, roſa ſolis, of every 


one of theſe half a pound, liquor ice four OUNCES, ele- 
ſhalce 


and dry them in a cloth, then ſhred them, and thee 
the roots, and put all into three gallons: of the beſt 
White- wine; and let them ſtand eloſe covered twWo 
days and two Des, ſtirring them morning and 


evening ; then take out ſome of the Herbs, © hgliely 


zing them with vor Hand ds, and RY A il Fon 
e 
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jet them ſtill twelve hours in a cold ſtill with a rea- 
ſonable quick fire; then put the reſt of the herbs and 
the wine iti an alembick, and diſtil them till all the 
ſtrengths out of the herbs and wine; mix all the 
water in both ſtills together, ſweeten ſome, but not 
all for eaſes of great illneſs, warm ſome of that un- 
ſweeten'd blood-warm; and put in it a little ſyrup 
of gillifto wers, and g0 bocbeg, covering warm : "Pp 
18 4 excellent wate. | 


ata Bares e 
| biix wal $6546 Plague waler. ON 
"JD? AK E roſa ſolis, agrimony, 3 ſeabius, 
;-; gentaury-tops, ſcordium, balm,” rue, worms» 
| woody mugwort, - celandine, roſemary; | marigold- 
leaves, brown ſage, burnet, carduus, and dragons, 
of each à large handful; and angelica-roots, piony- 
roots, tormentil roots, elecampane roots and liquo- 
rice, 'of each an ounce ; cut the herbs and-flice the 
roots, and put them all ino an earthen pot, and put 


to them a gallon of white-wine and a quart of bran- 


dy, and let them ſteep two days cloſe cover'd, then 
diſtil it in an ordinary {till with a Kale fees $\ JO 
"I [weeren i it but not much. 2 


Dr. Stevens's ee | 
| AAKE agallon of the beſt Gaſcoigne wine or 99 | 
1 then take of ginger, :galingal, cinnamon, nut- 
db +, cloves, mace, amiceds, carraway- ſeeds, corian- 
der- ſeeds, of every of theſe a dram; then take ſage, 
mint, redroſe: leaves, thyme, pellitory of the wall, 
pot-marjoram, | roſemary, pennyroyal, wild thyme, 
common lavender, of each of theſe a handful-z/ bruiſe 
ehe e nd ſeeds, and ſtamp the herbs, and put 

chem al 0 the wine; and let it ſtand cloſe cover'd 
in pw 1 ſtirring it often; hom ſtill it in an 
wy en- br 7; u yu pleaſgmge. 


a ods To make Artic Mirabilia 


FT Ake cubebs, cardamums, galingal, cloves, 11188 
1 meg, cinnamon, of each two drams, INTER 
9 m 
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ſmall; then take of the juice of celandine a pint, 
the juice of ſpearmint half a pint, the juice of balm 
half a pint, .melilot-fowers,; cowlipiflowers; roſe- 
mary-flowers, borage-and,bugloſs-flowers;: and. ma- 
rigold- flowers, of each three drams ; fennelrſecd, co- 
nander · ſeed and carra way: ſeed, of each two drams; 
two quarts of the beſt ſack, a quart of white-wine, a 
pint of brandy, a pint of che ſtrongeſt angelica-water, 
and a pint of red roſe-water ; bruiſe the ſpices and 
ſeeds, and ſteeg them with the herbs, flowers, juices, 
waters, ſack; white-wine and brandy all night ; ö in 
the morning Jiſtil it in a common ſtill paſted up; 
from this quantity draw off a gallon at leaſt; ſweet- 
em it to the taſte with ſugarcandy; ; bottle | Mp _od 
8 it in ſand, or very cool. 


 ATinfure of ee, 


akk ambergreaſe and muſk, of each an ounce; 

and put to them a nero a, a-pint of ſpirit of 

wine; ſtop it cloſe, tie it down with leather, ang ſer 

it in korſe-dung ten or twelve days.) att 
il. 


e make Orange or ee 81. 
TO a hundred Oranges or Lemons, you muſt have 
three gallons of brandy and two quarts of ſack; 
pare off the outer rinds very thin, and ſteep chem 
in the brandy one night; the next day diſtil them 
in a cold ſtill; a gallon, with the proportion of peels, 
i enough for one ſtill, and of that you may draw off 
between three and four quarts; draw it off till you 
taſte it begins to be ſourith ; ſweeten it to your taſte 
with double-refin'd ſugar; mix firſt, ſecond and third 
running. together; if it is lemon-water, iexſhould be 
d;z. put two grains of ambergreaſ And-one 
of musk, ground fine, tie it in a rag, and let it hang 
five or fin. days in a bottle, and then put it in ano- 
ther, and ſo for a great many if you pleaſe, or elſe 


| 8 may put three or four drops of tincture o f. am- 


bergre ale m it; cork it YEE well; the orange is an 
1 4 excellent. 
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pxcellent: water for the ſtomach, and the lemon is. a 
fine entertaining water. 


4 . 
1 
"A 1 Fog | 
+ ond 0 


Ni ing Charles Th s Sur feit-wh ber" = 
* * AK Ea g gallon of the bell a ua-vitz, and a quart 
= of bene, and a quart 1 pete a pint 
Fe. pop 175 Water, and a pint of damaſk roſe: water: 
put theſe in a large glaſs jar, and put to it a pound 
of fine powder'd ſugar, a pound and a half of rai- 
fins ſtoned, a quarter af a pound of dates ſtoned and 
ſliced, Uſe" ounce of cinnamon bruiſed, cloves one 
ounce, four nutmegs bruiſed, one flick of liquorice 
ferapꝰd and ſlic'd; let all theſe ſtanq; nine daes 
Red. ſtirring it three or four times a day; 


then 
add to it three pounds of freſn poppies, orthirge, hand- 
fuls of dry d poppies, a ſprigof angelica, two or three 
of balm ; ſo let it ſtand a Weeks Mes FOO ſtrain it 
wan it. 4; oaks; HL FIR 


Ed cor goers 


E 


TAKE apeck of Walnuts in ub, and der them 
pretty ſmall; then put to them two quarts of 
clove? nere two quarts of poppy-flowers,,, two, 
quarts/of cowflip-flowers dry'd, two quarts of maxi- 
gold-flowers,” two quarts of ſage· flowers, two quarts 
of borage-flowers ; then put to them two ounces of 
mace beaten,” two ounces of nutmegs bruiſed, and 
one ounce of cinnamon bruiſed; fterp#all theſe in a 
pot with a gallon of brandy, and two gallons of the 
— 3 Tet 1 ir pr then I eh and 
Ar 1.1 A 51 0 ** 
\Toj poke Orange finuer Branch. 8 
ARE: 'A gallon of French brandy, and put it in 
a bottle that will hold it; then boi a pound 
8 of ötange flowers a little while, and put them to the 
brandy ; fave the ROONEY, and wich FRI make a ſyrup | 
to Fivectei it. „ e lee 
2 GET Wm A Cordial 


„ 


4 Cordial-u eater. abt, may! be made i in 
Mine. 
KE 3 of brandy or ſack, ks wo. 
handfuls of roſemary and twohandfuls of balm 
to it chopt pretty ſmall, _ one ounce of cloves, two 
ounces of dutmegs, three ounces of cinnamon; beat 
all the Pires grofly, and ſteep. them with the herbs 
in the Wine; then put it in 3 fill paſted u up cloſe; 
ſave near a quart of the firſt running, and ſo of the 
ſecond, and of the chitg.; When it 18 dill d mix it 
all to ether, and dit olye. about a pound of double- 
Rn 3 in it, and when it is ſettled bottle it 05 


e Golden Cordial. 


; 7. two gallons of brandy; — a0 T 
half of double perfum' d alkermes, a quarter 
of a "Gracia of dil of N an ounce of ſpirit of ſaffron, 
three pounds of double-refin'd ſugar powder'd, a 
book of leaf-gold. Firit nt your brandy into a large 
new bottle, then put threebr f four ſpoonfuls « of brat 
dy in a China cup, mix your alkermes in it; then put 
in your oil of cloves, and mix that, and do the like 
to the ſpirit of ſaffron ;. then pour all into your bot- 
tle of brandy ; then put in your ſugar, - and cork 
your bottle, and tie it down cloſe ; ſhake it well to- 
gether, and ſo do every day for two or three days, 
and let it ſtand about a fortnight ;_ you muſt ſet the 
bottle ſo, that when it is rack d off into other bottles 
it muſt only be gently tilted; put into every bottle 
two leaves of gold cut ſmall; you may put ons 


two quarts to the dregs and it will be Soc WS: I 
ſo 1 as *_ Rt. ae 
Te Fooer-water. "gh 


"I AKE NE peed SAL 109 fix ouRices, Car. 
| 'duus-ſeeds four ounces, and miatigold-flowers 

four ounces, twenty green walnuts, | Carduus-water 
ſtill'd two quarts, as much hot poppy- water, two 
Ounces of hartſhorn; ſlice the walnuts, a * 


þ 07 


1 W 239 


in the waters: a fortoigh then add to it an ounce 
of London-rreacle, an WY it all in an alembick 
paſted up; three drops of ſpirit of amber in three 
ſpoonfuls of this water mm Re Norma eee f 
cd 0th n x 


N 912 | n : 


70 75 make: the inſt Lond 8 


| ARE. a quatt of ſack) and half a pint of ſpirit 
of wit ne, 400 four ounces of opium, two ounces 
of faffron';” lice the opium, and pull the faffron* 
and put it in a bottle with the ſack and ſpirit of wine, 
and one ounce of ſalt of tartar,, and of cinnamon, 
cloves and mace, of each a dram; cork and tie 
down the bottle, and ſet it in the ſun or by the fire 
twenty days ; pour it off the dregs and it is fit to 
2 ten, fifteen, twenty, or wenig five drops. 

HUEL 1 ft R 


bs tumor, fte Crdial u water. 


# 'E A 'T* two pounds ef double: refinꝰd ſugar ID 
TD well,” and put to it a gallon of the beſt brandy, 
ſtirring it a good while all one way; then put con- 
fectlon of alkermes one dram, oil of cloves one dram, 
ſpirit cf faffron an ounce; ther ſtir it one way 105 
a quarter of an hour; then add three ſheets of Pleat. 
gold, and bottle 3 it Pp. ; it will Keep as long as you 


29285 3 pt 2 
3 1. nale Shi rit 4p geren, 


5 \AK E of carraway-comfits two pounds, put 
them into a glaſs bottle with a wide· mouth, put 
upon the carraways ſpirit of wine as much as will co- 
ver them, one dram of ambergreaſe rubb' d to pow- 
der, vids much fine ſugar, and ty*d up in a 
and Hang it in the bottle, and let this ſtand © 
months c ofe öpt, then pour off the ſpirit clear * 
the feeds; : take ad: of this großt in beer 1 ale for 
ind or Pain in the benels. 1 


1 JL 
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To cure Spleen or V. apours. 2 

| AKE an ounce of the filings of ſteel, two. drams 
of gentian ſliced, half an ounce of carduus-. 
ſeeds bruiſed, half a handful of centaury- tops; infuſe 
all theſe in a quart of white · wine four days, and 
drink four ſpoonfuls of the clear every morning, 
faſting two hours after it, and walking about; if 1 it 
binds too much, take once or twice a week ſome * 


ale Purging ching to carry it " NG Ins 
.  Hyſterical-water. t dl kin br 
VA k E zedoary, roots of lovage, ſeeds of wild 
Ae of each two ounces, roots of ſingle 
piony four ounces,” of miſletoe of the oak 3 ounces, 
myrrh a quarter of an ounce, caſtor half an ounce ; _ 
bear all theſe together, and. add to them a quarter of. 


a pound of dry*d millepedes; pour on theſe 3 quarts 
of mugwort-water, and two quarts of brandy ; let 
them ſtand: in a cloſe veſſel eight days, then diſtil 


it in a cold ſtill paſted up; you may draw off nine 
ints of water; ſweeten it to your taſte, and mix 


al together. This is an excellent Water to P vent 
6s, — inc: e 


A Oo = vg | 


AKE beans in pod, and cut them in anal 

pieces, fill good part of an ordinary ſtill with 
them, and put to them two good handfuls of yar- 
row, and diſtil them together in a cold ſtill ; up the 
patty drink a glaſs when in pain, and at the Ar 2 
= he moon. 


To make Po 722 Brandy. 
AAKE ſix quarts of the beſt and 8 poppies, 
and cut off the black ends of them, and put 
them. in a glaſs } jar that will hold two gallons, and 

eſs them in it, then pour over it a gallon of brandy, 

flop the glaſs very well, and ſet it in the ſun fot 
weck or more, then ſqueeze out the poppies with 
your 


8 den 10011} 8 eat weer 4 


quiero ab ee A few de ele E einnamonz 

and a bit of orange. peel; let theſe ſtand a months 
cloſe ſtopt; dean it os? 18 2 18 of ſugar 
U bottle. 1 e les > 25 


77 


"ks > g NI ERS ae Frog: -Þ-: 
40 a gall6n. of brandy take ten citrons, pare the! 
.outfide rinds of the citrons, dry the rinds very 
well, then beat the, Fs par of the citrons all 
to maſh | in a mortar, and p Fit into the brandy 3 
ſtop it cloſe and 1 5 it fand nine days, then diſtil 
it; then take the rinds that are dry and beat them 
to powder, and infuſe them nine days in the ſpirit, 
and diſtil it over again; ſweeten it to your taſte 
with douhle- refinꝰd ſugar; let it ſtand in a large jug 
for three weeks, then rack it off into bottles. This 
1s the true Barbadoes receipt fot” eitdon. water. 


"0 iitch-water. © 2 


AKE a gallon of new ale- wort, 490 put to th 
moch ſtone-horſe dung from the horſe as will 
migke it pretty thick ; add to this a pound of Lond” 
treacle, two pennyworth: of ginger ſliced, and ſiæ 
pennyworth of ſaffron, , mix theſe. together, and 
diſtil off in a cold nabe hp res or-fout 73 


R 2 1 


N nale 7 Aoe e | 

L \TEEPan ounce of carraway-ſeeds and fix 4 

O of ſugat in a quart of brandy, let it TE nit: 

ancien it.is a good cordial, © 7 
R 
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The Saffron Cordial. 


Fu I LL a large ſtill with marigold flowers, and 
ſtrew on it an ounce of caſe-nutmegs, that is, 
the nutmegs that haye the mace on them ; beat them 
groſly, and take an ounce of the beſt Engl b ſaffron ; 
pull it and mix it with the flowers; then take three 
pints of DOE's! or tent, or Malaga ſack, and 
with a ais of roſemary daſh. it on the flowers; 
then diſtil it off with a ſlo fire, and let it dropon 
white ſugarcandy; draw it off till it begins to he 
ſour; fave a pint of the firſt running to mix with 
other waters on an extraordinary. occaſion, mix the 
reſt together to drink it by itſelf. This cordial is 
excellent in fainting, and for the ſmall-pox or a= > > 
| take hve or ſix ſpoonfuls at a time. © 


The fins Clary- water. / gy 


\AKE aquartof borage-water and put it in an 
earthenj Jo, and fillit with two or three quarts 
of clary-flowers reſh gather'd; let it infuſe an hour 
over the fire in a kettle of water, then take out the 
flowers and put in as many freſh flowers, and ſo do 
for ſix or ſeven times together; then add to that 
water two quarts of the beſt ſack, and a gallon of 
freſh-flowers, and two pounds of white ſugarcandy 
beater ſmall, and diſtil it all off i in a cold ftill ; mix 
all the water together when it is ſtill' l, and ſweeten 
it to your taſte with the fineſt ſugar. This is a very 
wholſome water, and the fine entertaining Val 
* the bottles well and keep it cool. 


Do male Spirit of Saffron. ; 


ARE four 325 of the beſt ſaffron, open it and. 

pull it aſunder, and put it in a quaxt bottle, 

and pour on It a pint of the ordinary ſpirit of wine, 
that of twelve pence a quart, and add to it half a 
pound of white ſugarcandy beaten ſmall; ſtop it 
1 8 with a * and a bladder ty'd over it ; ſet 3 


— 


in the ſun, and ſhake it twice a day, till the candy 
is diſſolv'd, and the fpirit of a deep orange colour; 
let it ſtand two days longer to ſettle, and elear it off 
in another bottle, and keep it for uſe: a ſmall. ſpoon- 
ful for a child, and a large one for a man or woman; 
it is excellent in any peſtilential diſeaſe; it is good 
againſt colds, or the conſumptive cuz. 
Blacl Cherry-water for Children. 
NAK E fx pounds of Black Cherries and bruiſe 
1 chem ſmall, then put to them the tops of roſe- 
mary, ſweet-marjoram, ſpearmint, angelica, balm, 
marigold-flowers, of each a handtul, dry*d violets an 
ounce, aniſeeds and ſweet fennel-ſeeds,. of each hal 
an ounce bruiſed ; cut the herbs ſmall, and mix al 
together, and diſtil them off in a cold ſtill. This 
water is excellent for children, giving them two ot 


three ſpoonfuls at a tige. 
To male Gripe- water. | 

E two dozen bunches of penny-royal ſhred 
groſly; then take coriander- ſeeds, aniſceds; 
ſweet fennel-ſeeds, *carraway-ſceds 5 bruiſe them all; 
and put them to the herbs in an earthen pot; mit 
them together, and ſprinkle on them a quart of bran- 
dy; let them ſtand all night, the next day diſtil it 
off, and take ſix, ſeven, or eight ſpoonfuls of this 
water, fweeten'd with ſyrup of gilliflowers; drink it 
warm and go to bed; cover very warm to ſweat if 
you can, and drink ſome of it as long as the gripes 


2 3 | 
2 To make the Dropſy-water. | 


F AKE a buſhel of pick'd elder-berries, put them 
in a large tub, put in as much water or ſtrong 


beer as will cover them, arid put in a quart of 'ales 
yeaſt, and a piece of leaven as big as a penny-loaf ; 
break it to pieces, and tif it together once or twice: 
a day for eight days together; then put them in 4 
i A 2 a 
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pots, and diſtil! it off in an alembick 5 draw off a gal- 
Jon of water from this quantity: it. muſt be drank 
three times a day, in the morning faſting, before 


dinner, and laſt at gight, -BY, Von habe Amt 05 
I $5 4 & bas... Wit 


Lilly oof = 7 ally 1 b 


A K E 7h flowers of filly of the valley and di- 
ſtil them in ſack, and drink a ſpoonful or two 


as there is occaſion ; it reſtores ſpeech to thoſe, who 


Have the dumb palſey or apoplexy, it is good againſt 
the gout, it comforts the heart and ſtrengthens the 
memory; it helps the inflammation of the eyes, 
being dropt into them; and the flowers put into a 
glass cloſe ſtopt, and ſet into a hill of ants for a 


month; then take it out, and you will find a liquor 
that comes from the flowers, which keep in a phial; 


it eaſeth the pains of the gout, the Place — E. be- 


ing anointed therewith,  *- 


To make Ve er tigh-water. 


ARE the leaves of red ſage, cinquefoil, ſandi 
and wood: betony, of each a good handful, Boil 


them in a gallon of ſpring- water till it cores to 2 


quart; when it is cold put it into a penny worth of 
roch- allum, then bottle it up; when, you uſe it put 
a little of it in a ſpoon, or in the palm of your hand, 

and ſnuff it up; go not into the air preſently Je 
my be made between. the firſt and tenth of 


20009"  Bavgels s Antidote againſt. the 


Plague. 


T AKE three. pints of muſcadine, and boil — 2 
one handful of ſage, as much rue, angelica- 


roots one ounce, zedoary roots one ounce, Virginia 


ſnake· root half an ounce, ſaffron twenty grains 5 let 
all theſe boi] till a pint be conſumed, then ſtrain it 
and it it over phe fire din ang K therein wp 


4 4 
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* 


The Compleat . uſeiife. 2 45 


boil together a little, and put thereto. a.quarter of an. 
ounce of mithridate, and as much Venice-treaclę, 
and a quarter of a, pint, of the beſt angelica-water 3. 
rake'it warm both mornipg 2 and evening, two ſpoon- 
fuls if already infected; if not infected, one ſpoon- 
ful is enough for a day, half a ſpoonful i in the morn- 
ing, and as much at night. This had great ſucceſs 
under God, in the plague; it is. good likewiſe agg 
the Imall-pox, or any other peſtilcnial diſeaſe. 


The Lady Onflow Mater for be St tone. 


J vield two quarts of water, then take a 8 
hog's haws and bruiſe them well then take: filipen«! 

dula and parſley, of each three handfuls z parſley of 
break-ſtone and mother-thyme, of each two handfuls; 
marſhmallow-roots, L een, of each one hand- 


ful; four large horſe-radiſh roots, red nettle-ſeed and 


| ba ſeed, of each an ounce; bruiſe the ſeeds, 
cut the herbs, and ſlice the roots, and mix them 
well together with three quarts of white-wine, and 


8 25 much new milk from the cow; ſo diſtil them and 


the ſaxifrage · water together in a cold ſtill, and draws 
it off as long as any water will come; the faxifrage 
muſt ;be- diftilFd in May, and the other water the” 
latter end of September or October, when the haws 
are ripe. Let the perſon, when the fit of the ſtons 
cometh, take three or four ſpoonfuls of 'white-wine, 

aud as much of this water mix*d together. If the 
diſtemper abate not, take ſix ſpoonfuls of chis water 

once in ſix hours, till it is removed. Lou may if 

you 2 7 ſwecten it With ſyrup of ee . 


* 3 


| Cemtaury-water t 4 al 
T AKE one poupd of gentian and ſix pounds of. 


green centaury, beat the gentian and ſhred the 


C ntaury, and put them into an earthen pot, and 


pat to them as much white-wine as will coyer them; 
R 4 | let 


— 


AKE as much ſaxifrage, as, being ditt, Will! 


18 
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let it ſtand five days, and diſtil it in an ordinary 
ſtill. This is an excellent water; take three or four 
ſpoonfuls at a time in a morning, and faſt two hours 
after it; and uſe exerciſe ; likewiſe ke! it at night, 
an hour or two before you go to bed. £19408 


To make Hiera-piera. 


ARE a dram of Hiera · picra, and a dram of co. | 
chineal, and two drams of aniſeeds, beat them 
a 


I} very fine, then put them into a bottle, with a 
pint of the beſt ſack and a pint of brandy ; ſhake 
them well together five or ſix days, then let it ſtand 
to ſettle twelve hours, ſo pour it off into another 
bottle clear from the dregs, and keep it for uſe; it 
is very good againſt the cholick or ſtomach- ach, and 
removes any thing that offends the ſtomach; take 
4 ſpoonfuls of it faſting, and faſt 2 hours after it; 
you muſt take it conſtantly three weeks or a month, 
and it is well to drink the following drink after it- 

Take new. aid eggs and break them, fave the 
ſhells, and pull off the {kin that is in the inſide; dry 
the ſhells and beat them to powder; fift them, and 
put 6 ſpoonfuls of this powder into a quart of theſe 
waters; half a pint of fennel-water, half a pint of 
parſley-water, half a pint of mint-water, half a pint 
of black cherry-water z take a quarter of a pint at a 
time, ſhaking the glaſs when you pour it out; take 
this three times a day, at 11 in the morning, at 3 
in the afternoon; and eight at night; and . ſhould 
take it as eur a8 you take ee Nr be 


: To male Lime-water.... _. 
T AK Ea pound of unſlack'd lime and put it in- 
to an earthen jug well glaz d, and put to it a 
gallon of ſpring- water boiling hat; cover it cloſe till 
it is cold, then ſcum it clean and let it ſtand two 
days, then pour it clear off into glaſs bottles and 
Keep it for uſe; the older the better. The virtues 

are as follow. f 3 
For 


For a ſore, warm ſome of the water and walh the 
fore well with it for half an hour, then lay a plaiſter 
on the fore of ſome gentle thing, and Jay a cloth oyer 
the plaiſter four or five doubles, wet with this water, 
and as it dries wet it again, and it will heal it. 

For a flux or looſeneſs, take two ſpoonfuls of it 
cold in the morning, and two at night as you go to 
bed; do this 7 or 8 days together for a man or wo- 
man; but if for a child, one ſpoonful at a time is 
enough; and if very young, half a ſpoonful at a 
time; it will keep twenty years, and: no one who has 
not experiene'd it knows the virtues of it. 


A Mill Mater for a cancerous Breaſt. 
IAE fix quarts'of new milk and 4 handfuls of 
cranes- bill, that fort of it that has little buds 
on it, and is long in the ſtalk, and four hundred of 
wood-lice ; diftif this in a cold ſtill with a gentle 
fire ; then take an ounce of crabs-eyes, and half an 
ounce of white ſugarcandy, both in fine powder; 
mix them together, and take a dram of the powder 
in a quarter of a pint of the milk-water in the morn- 
ing, at 12 4 noon, and at night; continue taking 
this 3 or 4 months, it is an excellent medicine, 
Cock-Water for a Conſumption. 
A K E an old red cock from a barn-door, pull 
him alive, then kill him and quarter him, and 
with clean cloths wipe the blood from him; then 
put the quarters into à cold ſtill, and part of a leg 
af veal, and put to them two quarts of old Malaga 
ſack, a handful of thyme, as much ſweet-marjoram 
and roſemary, two handfuls of pimperne], four of 
dates ſtonꝰd and ſlic'd, a pound of currants, as many 
raiſins of the ſun ſtoned, a pound of ſugarcandy 
finely beaten; when all is in paſte up the ſtill, let 
it ſtand all night, the next morning ſtill it, and mix 
the water together, and ſweeten it to your taſte with _ 
white ſugarcandy; drink 3 or 4 fpoonfuls an hour 
before dinner and ſupper. Diſtil this. water in May. 
. R 4 ; Another, 


248 ze Cunpllos Ei erf. 
Another Nuten againſt. a cunſamptior. 


ern. 


AKE * pound of currants, and of harts-tongue, 

* liverwort et xeedwell, of ich a large hand- 
ful; then take a _— of ſnails, = them all, night 
in hyſſop, the next. morning rub and bruiſe them, 
and diſtil all in a gallon, of new.milk ; fweeten it 
with white, de and drink of , this water 2 
* times a day, a e of a Pint at; a time; it has 
done great 00d. „e dee 41 Os 4 7 cer 


4 


Hhubt bei WW; Ae again} 7 4 "Conſumption. 
MARE. — of the beſt capary and a pint 
of mint-Water, 3 ounces, of c candied. Erynger, 

"os, three ounces” of dates, a quazter of an outjee - 

of mace; 4 Ounces of Child roots, three ounces" 

raiſins ſtoned 3" infuſe theſe 12 Hours, 1 in an earthen 

Pot cloſe covéet'd over A gentle re; when it is cold. 

ſtraim it out, and Keep it in à clean bp or glaſs j Ar, 

for uſe; then make about a quart, of plaip 3 111 

harts-horn, and drink a quarter of a e 05 ch tl p 1 2 

quor with a e Tpoonfi ful of 117 nig t and morny 


ing for two or tl rer i montlis « togerlier. un 0 ad 


. Water £0. Arengiben be 55 ; =. 
TAKE roſemary-flowers, gg, bitony, re 35 
9 


1 . * 


ſuccory, of each a handful; ;, infuſe theſe ip 
* of ſack, and diſtil them: in an alembick:; t. 
oe is a Ppt in the oe faſting tl the Way, 


13 220 


ter Is donc. 9 1 
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Rue: water 65 for Fits if i the M other 


rn 


TAKE of rue, green walnuts; of each a pound, 
figs a pound and a half; bruiſe the rue and 
4 lice the figs in thin flices and lay them 
Een the rue and walnuts, and diſtil it off; bot - 
tle it up and keep it for uſe: take a ſpoonful o on two 

when there is ung appearance e 
An 


| * 


UE 8 er n are Q 


7 AKE penny-royal, red ſage, yy ki 
hound, maidenhair, hyſſop, of each te har 
fills, gs a pound, raiſins ſtoned a pound, blue cur- 
rants half a pound, liquorice, aniſeeds, "coriander- 
ſeeds, of each two ounces ; put all theſe in two gal- 
lons af ſpring-water, and let it boil away two or three: 
quarts; chen ftrain it, and: when it is cold put it in 
bottles: drink half 4 pint in the morning, and as 
much. 1 in the afternoon'; Keep warm and eat ittle. 


| For: a Diftemper. got by an all Husband, 


AKE two pennyworth'of gum- dragon, pick 
and clean it, and put: it in an earthen pot; put 
to it as much red roſe vater as it wilb drink up, 
ſtir it two or three times a day, till it is all diſſolvd 
into a Jelly: then put: in three grated nutmegs, and 
double-refin'd ſugar to your taſte, finely pow der'd, 
and, a little cinnamon - water, no more than wilk leave 
it. in ſa jelly: take the quantity of a nutmeg in the 
morning faſting, and laſt at night; but firſt prepare: 
the body for it, "by: taking fix} penny worth. of pulois: 
ſanug in paler rinks, and drink abr in the Work 
ng. rien 100 


For a Coup h forthed 071 the: Seamark.” 


| AKE ny. ound of figs, as many raiſing of 
the ſun 8 a ſtick of liquorice{crap'd and 
Nic d, a few Aniſerds, a few ſweet fennel ſceds, and 
ſome hyſſop walh'd ; To all theſe. in a quart of, 
ſpripg-water till it comes to a pint; ſtrain it, and 
fe eeten it very well, with white ſugarcandy: take; 
two or three ſpoonfuls of it marin and night, and. 


hep you ee tk; 3445 


|. To:make H ure ee % 
_ AAKE four ounces of roſemary- Gard” and a 
pint of ſpirits'of wine, 1 it twelve hours, 
and draw it off in a- glaſs Rill, N 
ä A Drink 
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A Drink to preſerve” the Lungs. 

A K E three pints of ſpring-water, put it to an 

- ounce of flour of ſulphur, and let it boil on a 
flow fire till half is conſumed ; then let it ſtand to 
ſettle and train it out, and pour it on one ounce of 
liquorice ſcrap'd, and a dram of coriander- ſeeds, and 
as many aniſeeds bruiſed; let it ſtand to Le and 
drink a quarter of a pint morning and night. 


An excellent Snail-water. 


AKE of comfry and ſuccory-roots, of Goh 

four ounces, liquorice three ounces, the leaves 

of harts-tongue; plantane, ground-ivy, red nettles, 
yarrow, | brooklime, © water-creſſes,, dandelion, and 
agrimony, of each two large handfuls; gather theſe 
herbs in dry weather, and do not waſh them, but 
wipe them clean with a cloth; then take five hun- 
dred of ſnails cleanſed from their ſhells, but not 
ſcoured, and of whites of eggs beaten up to a wa- 


* 
: 3/4 : 


ter a pint, four nutmegs groſſy beaten, the yellow 


rind of one lemon and one orange; bruiſe all the 
roots and herbs, and put them together witli the 
other ingredients in a gallon of new milk and a pint 
of canary; let them ſtand cloſe cover'd fortyte 

1 and then diſtil them in a common till, wi 


nt 


— 


2 gentle fire; this quantity will fill your {till twice, 


it will keep good a year, and is beſt when made _ 


ſpring or fall, but it is the beſt when new; you muſt 


not cork up the bottles in_three months, but cover 
them with paper; it is immediately fit for uſe; and 
when you uſe it take a quarter of a pint of this wa- 
ter, and put to it as much milk warm from the cow, 
and drink it in the morning, and at four o'clock in 
the afternoon, and faſt two hours after it; tb take 
powder of crabs-eyes with it, as much as will lie on 
a ſix-pence, mightily aſſiſts to ſweeten the blood. 
When you drink this water be very regular 1 in your 
et, and eat nothing ſalt or ſour. 1 


Bye- | 


nne 


Nu 43 2E Hherw-ater. * — 
4 K Ec ee ſlic'd two ounces, white cop- 
& peras finely beaten an ounce, put them in 3 
pints 19 running water. ſhake it well together 3 or 
4 days, and then uſe it; if a watry. eye, you wad | 
add a bit of bole-armoniac. © > 


ac N 0 make Briony-water.” | BET mh 


54 K E twelve pounds of briony root, od it 
to maſh, then take a quart of the juice of rue, 


A quart | of the juice of mugwort-leaves, of ſavin 3 
handfuls, ſweet baſil two handfuls, mother of thyme, 
nepp, and pennyroyal, of each 3 hand fuls; dittany 
of Crete and dry oratig-peel of each four handfuls ; £ 
"myrrh two ounces, caſtor an ounce, both powder'd; 
and likewiſe the orange-peel; diſtil this off in an 
| alembiek z firſt cut your herbs and put them in the 
bottom of your ſtill, then put in your briony-roor, 
then mix your powders in a China diſh with ſome 
fack, then pour in fix 1221 of lack; cloſe = your 
till and draw it off. 


af _ ater to 2 after taking Ba Yam 


Tolu. 


AKE a pint off whites of eggs beaten toa froth, 
five nutmegs bruiſed, two handfuls of dry'd 
2; two handfuls of | unſer hyſſop; add to 

eſe a gallon of new milk, and diſtil it off in a cold 
ſtill; you may draw off aboꝶ; three pints: take ſix 
ſpoorifal of this water at a time with ſugarcandy 


* . 
T7 make the true Daffy Elixir. 


AKE five ounces of aniſeeds, three ounces of 

: fennel-ſeeds, four ounces of parſley- ſeeds, ſix 
ounces of Spaniſb liquorice, five ounces of ſena, one 
ounce of rhubarb, three ounces of elecampane, ſeven 
ounces of jallap, twenty-one drams of ſaffron, ſox 
ounces s of manna, two pounds of raiſins, a * 


of; an ounce of cochineal;, two gallons of brandy ; 
ſtone the raiſins, ſlice the roots, - bruiſe: the jalop; 
put them all together, | keep them cloſe wt hs if. 
teen days; then ſtrain It out. 


For any Man or Beaſt bitten ty. a mad 
| Dog. 

AKE. ſage- leaves and rue, of as; a 8505 hands 
a ful, two or three heads of garlic, four penny- 
worth of the: beſt treacle, a handful of the ſmalleſt 
ſhavings of tin or pewter : boil all theſe in a quart 
of ſtrong ale 1 in a pipkin or ſtone. crock, cloſe ſtopt 
and paſted over, and ſet it to ſhoil in a kettle of hot 
water, and put it over the fire for two hours; it will 
be apt to fly up, therefore put a pye· plate and bricks 
upon the top of the paſte; give or rather pour it into 
the party bitten by five or {x ſpoonfuls at a time, 
according to the firength.of the party bitten, whe- 
* it Log or dog „ or gabe ene ah mult. 


4 3 _ 


5 * * * JAB Cl kn. (35 SS Wen . 
AK E two good handfuls of wormwood, as 
much carduus, as much rue, four handfuls of 
mint, as much balm, half as much' angelica ; ; cut e 
a little, put them into a cold ſtill, and put to t 
three quarts of milk; let your fire be quick till Wer 7 
ſtill drops, then a little flower; you may draw 
two quarts; the firſt Muart will keep all the year: 
this is extraordinary good in fevers, Noeetenbdt win 


ſugar or ſyrup of cloves, 1 


* 


A Powder to cure a Rupture. es 

N the latter end of March get half a pound pf 
knots of ſcurvygraſs before they are quite blown, 

one pound of comfry- roots, half a pound of fern- 
roots, one ounce of juniper-berries, one ounce of 
dragons- blood, half a pound of the roots of ſolomon- 
Fal, a quarter of an ounce of nutmegs, a quarter of 
an 
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an ounce of mace; ſerape your roots very clean and 
ſlice them thin, and put every ſort by themſelves 
in a clean paper bag; lay them on a clean earthen 
diſh, and let them be put in a ſlow oven till they 
are dry enough to powder; you muſt do the like to 
your ſcurvygraſs, that they may be all finely pow- 
der'd and mix'd together, and kept up cloſe in a 
glass with paper round it: you may in any liquor 
give as much of this powder to a young child as will 


lie on a-{ix-pence, morning and night; to one of ſe- 


ven years more; to a man or woman as much as will 
lie on a ſhilling: put the powder in a you wh wet 
it to BUS: "_ take it three weeks. 


Plain Hiera- Pier. 


F 


Jour: an ounce of Hiera-Picra into a quart of bran- 

dy; let your bottle hold more than, a quart, 
125 you may have room to ſhake it; let it ſtand 
S days near the fire, ſhakingit often, and ſtop it cloſe. 
This is a good purge, take half a quarter of a pint 
going to bed, drink a draught of warm ale or broth 
a little while after it; you may take it nine or ten days 
together, it opens the ſtomach, cauſes digeſtion, N 
vents green ſickneſs, and kills worms in children. 


A good Remedy for a hollow aching Tooth: 


\AKE of camphire and crude opium, of each 
four grains, make them into three pills with as 
—_ oil of cloves as is convenient, roll them in 


cotton, apply one of them to the aching tooth, and 
repeat if there is occaſion. * 


A ſucce seul Method tocure the Faundice: 


| I N the firſt place give the patient a vomit of the 
infuſion of crocus metallorum and oxymel of 
ſquills according. to his conſtitution; then take of 
aloes and rhubarb, of each two ſcruples, of prepar d 
ſteel a dram, tartar vitriolated a ſcruple; make pills 


with ſyrup of herchound, of which give four W 
Wehe | 


Take 


* 


— 


tops of centaury the leſſer, roman wormwood and 


horehound, of each a handful, roots of the greater 


nettle two ounces 3 boil them in three pints of wa- 


ter to the conſumption of half; when it is almoſt 


Take of the roots of turmerick half an ounce, 


boiled enough add to it juniper- berries an dunce, | 


yellow ſaunders and gooſe: dung made into a nodu- 
lus, of each three drams, ſaffron two ſcruples, rhe- 
niſn- wine a pint; when it is boil'd enough ſtrain it, 
and add to it compound water of ſnails and earth- 
worms, of each two ounces; take three ounces of | it 
after each time of taking che following electuary. 


Take of the conſerve of ſea-wormwood, of the 
outward rind of orange- peels, of each two eunces; 


of ſpecies of diacurcumz and prepared ſteel, of each 


three drams; of prepar'd earth- worms and rhabarh, ; 

of each two drams ; flowers of fal-armoniac and ſalt 
of amber, of each two ſcruples ; of ſaffron powder d 
one ſcruple, with a ſufficient quantity of ſyrup of 


horehound, make an electuary: of Yhich take the 


quantity of a large nutmeg twice a day, eie 


three ounces of the bitter tincture after it. 


For a Rheumatiſm, or Pain in the Bones. 


\ A K E aquart of milk, boil it, and turn it with 


*., 


— 


three pints of ſmall- beer; then ſtrain the poſſet 


on ſeven or nine globules of ſtone. horſe-dung ty'd 


up in a cloth, and boil it a quarter of an hour in the 


t-drink ; when it is taken off the fire preſs the 


cloth hard, and drink half a pint of this morning 
and night hot in bed; if you pleaſe you may add 


white- wine to it. This medicine i Is s not good if tou: | 


_ bled with the ſtone. 
To make PT RES 


TAKE juice of green walnuts four pounds, and 
ol rue, carduus, marigolds and balm, of each = 


three pounds, roots of butter-bur half a pound, roots P 


of burdock a — 9 and maſter-wort, of 


each : 


+ 
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each half a lf pound, leaves of ſcordium ſix handfuls, 
a 


Venice-treacle and mithridate, of each half a pound, 
old , canary-wine a pound, white-wine vinegar ſix 


pounds, juice of lemons ſix pounds; diſtil this in an 


alembick, and on any illneſs take four poll 85. 
s ben. | 
75 make Uſeuctaus 5. 


1 aniſeeds bruiſed, the next ay diſtil it in a cold 
ſtill paſted up, then ſcraps four ounces of liquorice 
and pound it in a mortar, dry it in an iron pan, do 
not burn 1t, put it in the bottle to your diſtill'd wa- 
ter, and let it ſtand ten days, then take out the li- 


quorice, and to every ſix quarts of the ſpirits put in 


cloves, mace, nutmegs, cinnamon and ginger, of each 


a quatter of an ounce, dates ſton'd and ſlic'd four 


ounces, railins ſtoned half a pound; let theſe infuſe 


ten days, then ſtrain it out, and tincture it with faf- 


fron. . — bottle it and cork it well. | 
1M 7. Denzil Onflow's Sur feit-water. 


TAKE a gallon and half of the beſt brandy, half 


1a buſhel of poppies, half a handful of rue, half 
a handful of wormwood, one handful of ſage, one 
handful of balm, one handful of unſet hyſſop, one 
kandful of mint, one handful of ſweet-marjoram, 
half a pound of roſa-ſolis; waſh, and pick, and 
dry theſe herbs in a coarſe cloth; then ſhred them 
very. fine. Take half a pound of liquorice ſcraped 


and pulled into threads, an ounce of coriander-ſeeds,: | 
an 0 60 of aniſeeds, a few cloves, all bruiſed; a 


pound of raifins ſtoned, a pound of loaf. ſugar; put 
all theſe in an earthen jar, cover'd very c 2 „ and 


ſet it in a cool cellar, and ſtir them twice a day, 


till the poppies look pale; put a little faffron in 


with the other ingredients, ſtrain it off into another 


jar, and in a fortnight, when it is ſettled, bottle it: 
mix the herbs that are ſtrained from it wich milk; it 
K a cordial 9 


Wy " 


50 thove gallons of brandy pur e ounces of 


Bot ae 2 
— 
- 


AKE of the Jeaves hits 0 0 dea Meltem or 


get talk of the artichoke,” brulle hem in a ſtoſſe 
nortar, then ſtrain rher thro? à finè cloth „ And put 


to a pint of the juice a pint of Madbira. wine tale 


four or five ſpoonfuls the firſt thing in the morning, 
and the ſame quantity Seine to my _— ing - pf 
bottle well every time you ule it ee 2 - 


iR 


Auotber Medicine 2 Fo 525 


JAKE about three ſpoonfuls of the beſt mulſtarQ? 

ſeed, and about half a handful of bayeberries, 
the ike quantity of juniper-berrics, ' an ounce of 
horſe-radiſh,” and about half- a handfol f lage 2 - 
vertue, as much wormwood- ſage, and half a handfur. 
of ſcuryygrafs, and a quartet of a handfuf bf ftihk- 
ing orach, and a little ſprig of Wormwood, a a ſprig of 
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green broom, and halt an ounce of gentiatt root; 0 
| icraps,” wipe, and cut all theſe, and put them imo 


a bottle earl hold a gallon; then fill the bottie 
with the beſt ſtrong- beer you can get, then ſtoꝑſit 


cloſe and let it ſtand three or four days, _ ien 


every; morning faſting: half a pin. n 


WF Remedy for. 'rheunatich 8 Wy 


'AKE of ſena, hermodacts, turpethum and ſean" 
mony, of each two drams ; of zedoary; ginger, 


be powder; the doſe is from one dram to twWô in 
any convenient vehicle: let the parts affected be 
anointed with this liniment. Take palfm-oil” two! ' 
ounces, Oil of turpentine one outice, volatile ſalt of 
harts-horn two drams; afterwards Hy on a plaiſter 


mueilagines. Some that have been very much trou- 


bled with rheumaticle pains, have by taking of hart 
horn in compound water of earth: een bond 


N benefit. p 5 * : 


An 


An cubebs, of eachone drams His them and let them 


re 


3a hy th = 


8 2 


C 
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An excellent Medicine for the ſpotted, 

and all other malignant Fevers, _ 
FI AKE of the beſt, Virginia ſnakeweed and root 
of contrayerva finely, powder'd, of each half a 
ſeruple, Goa-ſtone half a ſcruple, caſtorandcamphire, 
of each five grains, make them into a bolus with a 


ſcruple of Yenice-treacle and as much ſyrup of piony 


as is ſufficient; repeat the bolus every ſix hours, 
drinking a draugbt of the following Julep after it, 


Take ſcorzonera:roots: two ounces, butterbur- 
roots half an ounce, of balm and ſcordium, of each 


a handful, of coriander - ſeeds 3 drams, of liquprice, 
figs and raiſins, of each an ounce; let them boil in 
three pints of conduit water to a quart, then ſtrain 
it, and add to it compound piony-water 3 ounces, 


ſyrup of raſpberries an ounce and half $ let the pa- 


tients drink of it plentifully. 


ARE two ounces of clarified roch - allum, let it 


then add to it half an ounce: of dragons- blood in 
powder, and mix them well together; then take it 
off the fire, keeping it ſtirring till it comes to the 
conſiſtence of a ſoft paſte, fit for making up into 


pills; make your pills into the bigneſs of a large 


pea, and as the paſte cools, warm it again to ſuch 
a degree as the whole quantity may be made into 


pills : this medicine is proper in all cafes of violent 
| bleedings, without exception; the ordinary or uſual 


doſe is half a grain, to be taken once in four hours 


till the bleeding ſtops, taking a glaſs of water or 
ptiſan after it, and after every doſe, and another of 


the ſame liquor a quarter of an hour after; in vio- 
lent caſes give half a dram for a doſe. 
i To make Stoughton's Elxir. "Ip 
ARE off the rinds of fix Sevi oranges very thin, 
and put them in a quart bottle, with an * 
| es he; 0 


A ſpecifick Cure for fopping Blood. 
be ſinely powder'd, and melt it in a ſilver ladle, 


3 
3 
* 
* 8 
” * 


of gentian ſcraped wad, ſliced, and ſix pennywofth 
of cochineal; put to it a pint. of the beſt brandy ; 
"ſhake. it together two. or three times the firſt day, 
and then let. it ftand to ſettle two days, and elear it 
off into bottles for uſe; take a large tea ſpoonful in 
4 glaſs of wine in a morning, and at four in the A's 
e z or you may take it in a diſh of e 


As Electuary for 4 Cough. 

1A K E conſerve of red roſes two . 

4 - ſerve of hips one ounce, Lucatellus balſam 

halt an ounce, © ſpices of hyatragacanth frigid one 

dam, ſyrup of balſam three drams ; mix all toge- 
ther well; _— the Ns. 255 a mae heal three 

. a day. 957 


lin TLarenges f f 


AK E a pound of brown ſugarcandy 4M 
N of loaf-ſugar, bear and ſearce them thro 
a find ieve take an ounce of the juice of liquorice, 


candy with one dram of orrice- powder, one dram of 
the powder of elecampane, of gum- dragon powder- 
ed half a dram; add one dram of the oil of aniſeeds, 


and one grain of muſk; mix all theſe together, and 


work. it into a paſte, - and roll them into lozenges the 
* of a harley - corn, or ſomething larger. 


27 promote Breeding 


rice a {poonful, night and morning, for a week 
or more; then as follows: Take three pints of good 
ale, boil in it the piths of three ox-backs, half a 
| handful of clary, a handful of nep (or cat-bos) a 
quarter of a pound of dates ſtoned, 1 and the 


pitch taken out; a handful of raiſins of the ſun ſtoned, ' 
three whole nutmegs pricked full of holes; boil all | 


theſe till half be waſted ; ſtrain it out, and drink a 
ſmall wine glaſs full at your going to bed ; as long 


and diſſolve it in 3 or 4 ſpoonfuls of hyſſop-· water 
over a gentle fire; then mix your ſugar and ſugar- 


ag 


1.5 T the party take of the ſyrup of ſtinking or- 
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as it laſts, accompany not with your huſpand; during 
the taking, or ſome time before, be very cheerful, 
and let nothing difquiet you. Take ſhepherds-purſe 
a good handful, and boil it in a pint of milk till half 
1 eee and drink it off. ; FO 


For. a Burn or Scald. 


T AKE laurel- leaves, chop them in hogs 550 
ſtrain it, and keep it for uſe, 


.... Childrens IVecklaces for the Teeth, | « 
FTF\NAKE roots of henbane, of orpin and vervain; 


. - ſcrape them clean with a ſharp knife, cut them 
in long beads, and ſtring them green, firſt henbane, 
then orpin, then vervain, and ſo do till it is the big- 
neſs of the child's neck; then take as much red wine 
as you think the necklace will ſuck up; and put into 
it a dram of red coral, as much. ſingle piony-root; 
finely powder'd ; ſoak your beads in this twenty- 
eight hours, and rub the powder on the beads: ſy- 
rup of lemons, and ſyrup of ſingle piony, is excel - 
lent to rub the child's gums with ver frequently. 
Xl Medicine for the Colick. 

NAK E of the beſt manna;- and oil of ſweet al- 
5 monds, of each an ounce and half, of camo- 
mile- flowers boiled in poſſet-drink an hand ful; let 
the poſſert-drink be ſtrain d from the flowers, and 
mingled very well with the oil of almonds and man- 
na; let the patient take it 3 days ſucceſſively; and 
afterwards every 3d day for a fortnight, This. not 
only gives eaſe in the moſt violent fits, but alſo 
Yup often uſed, prevents their returning. 


* Receipt for a Conſumptive Con. 8h. 


AKE of the ſyrup of white and red babe 5 of 

each three ounces, of batley, cinnamon-water, 

and red poppy - water; of each two ounces, of tincture 

of faffron one ounce; liquid laudanum fofty drops, 
and as much ſpirit of ſalphut as will make it acid : 
take three or four ſpoonfuls of it 9 night goin 
82 10 
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to bed; increaſe or diminiſh the do ac rdin 29 
von find it agtees with you. s % 11 EO 
= To male the E Heal. 
ARE of freſh butter out of the char 7 wy | 
and unwaſhed, two pounds; ſet it in a wo ; ar 
in Re ſun to clarify three months, then pour very 
clear off about a quarter of a pound, and put to it an 
ounce of virgin- wax; when it is melted. put it. into 
white-roſe-water to cool, and beat it in the water 
half an hour; then take i it out from the water, and 
mix it with half an ounce of rectified tutty finely 
wdered,' and two ſcruples of maſtich beaten and 
braiſed as well as poſſible ; mix all well together, 
and put it in pots for uſe; take a very little in your 
fingers when in bed, ſhut your eye, and rub. over i 
tue lid and corner of your eye. 


An een Medicine for « a P. ain in 


1 an, EOS 
ARE & tinftura ſacra (or tincture of thy 77 

1 one ounce in the morning, faſting an hour; 
5 men drink a little warm ale; do this two or 5 5 
times a week, till you find relief. er 


Ane 
2 For a Pain in the. Fe 


AK E a quarter of a pound of blue currants 
| wipe them clean, and pound them in a mor- 
tar, with an-ounce of aniſceds bruiſed ; before you 
put them to the currants, make this ingo a bolus 
with a little ſyrup of clove-gillilowers z take every 
morning the quantity of a walnut, and drink roſe- 
mary-tea, inſtead of other tea, for your: * 5 
if the PR returns, repeat it. ee 


Fur a Stitch in the Side. 
AKE roßn, pound and fift it, and with'trea-' | 
cle mix it info an ans Ta and hick it 4 often 
In the day ds hs ESI | 
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To cure an intermitting Aue and 


. Fever without returning. 

ARE jeſuits bark in fine powder one ounce, 
1 alt of ſteel and Jamaica pepper, of each a 
quarter of an ounce; treacle or melaſſes, four oun- 
ces; mix theſe together, and take the quantity of a 
nutmeg three times a day when the fit is off, and a 
e of warm ale, or white-wine after it. 


Dr. Hall 's Plaifter for an Aue. 1 


JAKE a pennyworth of black-ſoap, one Na 
. PR of re doe outice of A 


ex BY 


pk ye 1 a ; or - 5 9 


ARE of oil- olive three ounces, white wax two 
ounces, ſheep-ſuet an ounce and half, minim 
d Caſtile ſoap, of each half an ounce; dragon? 's- 
blood and 5 of each three drams; make 
them into a ſalve by melting them together; anoint 
with oil to take out the fire; then * the Pome 


Ba defs.iecveor np daye.. 15 121cvp,s to AFFL 


.To prevent or cure i las Plas, THE 
T1AKE three pints of „ boil in ĩt 
1 - a handful of ſage, and as much rue, till a ping 
18 waſted then ſtrain it out, and ſet 1 it on the fire 
again, and put therein long · pepper, ginger, nutmegs, 
of each three parts of an ounce, beaten together in 
fine powder; let it boil a little; then put to it two 
ounces of treacle, one ounce of mithridate, and a 
quarter of a pint of angelica- water; diffolve the 
treaele and mithridate in the angelica-water'; then 
mix all together: take of it both 1 morning and even- 
ing, warm, two {poontuls ; 1 ON take it in 
FE 8 3 - bed 
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bed, and ſweat with it; but if not infected, one 


; fpoonful i in the morning may be ſufficient, and not 


he to ſweat after it: you may take half a ſpoonful at, 
night; this is good in the ſmall-pox or meaſles; it 
was uſed in the ſickneſs year, with rene ſucceſs both | 
to young. and ol. 


Water in a Conſumption, 0 or in , bal 


neſs after Sickneſs. 8 
AK E a calf's-pluck freſh killed, before . 
veal is blown; take out the pluck, but don't 


walh it; cut it in pieces, and put it in a cold ſtill; 
but firſt put at the bottom of your ſtill a ſheet of 


White paper well butter*d ; then put in your pluck, 


with mint, balm, borage, hyſſop, and oak-lungs, of - 
each about two handfuls; wipe and cut the herbs, 

but do not waſh them; put in a gallon of new Mille 
warm from the cow, paſte up the ſtill, and let it 


drop on white ſugarcandy; it will draw off about 
ſeven pints; mix it together, and bottle it for uſe: 


drink a quarter of a — in the ene * a8 
much at four in the afternooͤotn. 


A 9, Fay 70 Hy a fore Throat 3 in the 
m oo» 


A K E rue, ſhred it very fine, and give it a 
bruiſe 3 mie it with honey and album Grecum, 
and work i it together; 5 put it over the fire to beat; 
ſew it up in a linen ſtay, and apply it to the * 


Pretty warm; as it dries, repeat it. 


To prevent Pitting, and Zo take Cl 


Redneſs. - oy 3 


AK E rue, and chop. it, boil i it in « b - 
till it is green; ſtrain it out, and keep it for 


ue warm 2 little in a ſpoon, and with a Rather ö 


| -anoint the face as they an to ſhell off; 3 do it as 
of fren as convenient. 


= 
N 6 S "x38 1 
a+ * : 
- , As 


— — z 
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An admirable Serechth. 
N KE a pound of franck incenſe beaten fine, and 
a pound of roſin beaten, a pound of black 
pie] „and four ounces of cummin-ſeeds powder*d, 
four pennyworth of faffron dried and powder'd, four 
pennyworth of mace beaten and ſifted, four penny- 
worth of cloves beaten fine, an ounce of liquid lave 
danum, and a pound of deer-fuet. 
Seaſon a new pipkin ; firſt lay it in cold water; ; 2 
chen boil water in it, and ſet it by till it is cold; 
then dry it, and put in your deer: ſuet, and let it 
melt, ſhaking i it about as you do for melting butter; 
then put in your frankincenſe, roſin, pitch, cummin- 
ſeed,” ſaffron, mace, cloves, and fet them over the 
p fire, and let them have a boil or two; then take 
them off, and ſet it by a little, and then ſprinkle - 
in your liquid laudanum z let it ſimmer a little; take 
it off, and when it is fit to ſpread, ſpread it on the 
thickeſt brown paper, and uſe it on occaſion : it is 
ood for bruiſes, _ pains, burns, icalds, and 
. fore breaſts: wipe the ater every day, and Nee. it 
on — one or ebe des 


Dr the Colic. 


AKE of camo ile-flowers and . . 

of each a handful; © juniper=berries and fenu- 
als of each half an ounce; let the ſeeds 
and berries be bruiſed; boil them in a pint of water; 
add to it ſtrained, of turpentine diſſolved, wich the 
volk of an egg and oil of camomile, of each an 
dunce; diacatholicon fix drams, hiera- picra two 
drams; mix, and give it. After the operation of 
the clyſter, give the patient the following mixture: 
Take of rue and camomile-water, of each an ounce z 
.cinnamon-water an ounce, liquid laudanum twenty 


| rope, 148810 of white poppies an ounce, _* 
BS "5,9 Ws 
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Bro woke ts Linen, fn 
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py e ring the Stone. 3o 


„egi. 


T AK Ea good half peck - of lime. ſtones bg 


burnt, and put them into four gallons of wa- 
1 ſtir ĩt well at the firſt putting in; then let it 
ſtand, and ſtir it again; as ſoon as it is very well 
ſettled, ſtrain uff the clear into a large pot, and put 
to ĩt four ounces of ſaxifrage, and four ounces” of 
liquorice, fliced thin, raiſins of the ſun ſtoned one 
pound, lialf a pound of blue currants, mallows, and 
mercury, of each a handful; coriander, fennel, and 
aniſeeds, of each an ounce; let the pot ſtand: cloſe 
covered: for nine days; then ſtrain it; and, being 
ſettled, pour the cleareſt of it into bottles; you may 
drink half a pint of it at a time, as often as you 
» pleaſe :+in your morning's draught, put 4 dram of 
winter-cherries powder*d. This has cured ſome who 
Save been fo. tormented with the ſtone in the bladder, 
that they could not make water, after . N in 
vain try d abundance of other remedies. 92 . 


* b '£L Mas 0 
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£ Receipt for the Cure of the Sons 
"and Gravel, whether i in 1 K 1 5 5 
„Vreters, or Bladden. x ala. 


WVAKE marſh-mallow: leaves, the 1055 * * 
1 ſaxifrage,” and pellitory of the wall, of each 
freſh gathered three haridfals; cut chem ſmall with 
A pair of ſeiſſars, and mix them together, and pound 
them in a clean ſtone mortar, with a wooden peſtle, . 
 eill>they come to maſh ; then rake them our, ſpread 
them thin in a broad glazed earthen pan, and let 


them he, "ſtirring them about once a day, till they 


are thoroboghly dry (but not in the ſun) and then 
tba ate ready, and will keep good all the year long. 


Of ſome of theſe ingredients ſo dried, make tea, as" 
9 09” common” tea Wh bailing-hox mn Mr 
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ſtrong as you like to drink it, but the ſtronger the 

better; and drink three, four, or more tea- cups full 
of it blood-warm, ſweetened with coarſe ſugar, 

every morning and afternoon, putting into each cup 

of it at leaſt half a ſpoonful, or rather more, of the 

expreſſed oil of beach- nuts, freſn drawn (which in 

this caſe has been experienced to be vaſtly preferable 

to oil of almonds, or any other oil) ſtirring them 

about together, and ſo continue it for as long as you 

Seca jj -14 bo 1 bh IAA ed SITE 

This medicine, how ſimple ſoever it may ſeem to | 

ome, is yet a fine emollient remedy, is perfe&ly 7 

agreeable to the ſtomach (unleſs the beach- oil be | 

ſtale or rancid) and will be found to ſheath and 

ſoften, the aſperity of the humours in general, parti- 

cularly thoſe that generate the gravel and ſtone, 

and will relax and ſupple the ſolids at the ſame 

time: And it is well Known by all phyſicians, that ü 

emollient medicines do lubricate, widen, and moiſten N 

the fibres, ſo as to relax them into their proper di- 

menſions, without forcing: the parts; whereupon 

obſtructions of the reins and urinary paſſages are. 

opened, and, by their cleanſing properties, as is this 

medicine, cleared of all lodgments of ſandy concre- 

tions, gravel and paſſable ſtones, and made to yield 

better to the expulſion of whatever may plug or ſtop 

them up; and likewiſe takes away, as this does, all 

heat and difficulty of urine and ſtranguries; and 

withal, by its ſoft mucilaginous nature, cools and 

heals the reins, kidneys, and bladder, giving pre- 

ſent eafe in the ſtone - colick; breaks away wind, 

and prevents its return, as it always keeps the bowels 

laxative. © 85 e RT 

A late modern college phyſician of our own, a 

man of learning and probity, and who, for his great 

Ingenuity and fincerity, was much eſteemed. and 

reſpected by every member of that venerable body, 

ſays, in his writings about the fone and gravel, of 

one of the ingredients in this medicine, That ſome 
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ople have extolled it prodigioufly for its lithontrip- 
_ or ftone-breaking qualities z and in favour of ſuch. 
opinion ſay, That & certain perſon, who had a very 
5 Nons in bis bladder, which was taken from bim 
by cutting, made a cup of it, which be uſually drank 
out of ; but as he had once ſome beer put into it, which 
bad that ingredient boiled in it, the cup fell to pieces 
in his bands; which ſudden Aſolution of it was at- 
tributed to the ſaid ingredient. But whether this re- 


lation be real or feigned, or all or either of the in- 


gredients capable of making frangible, or moulder- 
ing into fragments, the ſtone bred in human bodies 


(as are the virtues aſcribed to them, and to one of 
them more particularly) or whether it be poſſible for 


any thing in nature to do it, I ſhall not undertake 


to determine; but this is certain, that all the ingre- 


dients that enter the compoſition of this medicine 


are particularly noted and preſcribed, tho? in diffe- 
rent ways, as occaſions offer, by all ancient and mo- 


dern phyſicians, both in their writings and practice, 
in all caſts of grave}, ſtone, firangury, OR of 


beer Sc. with great ſucceſs.” 


Such as know not where to get the TRUE Nor- 
Oil, may have the right ſort, and very good, at 


Mrs. Goddard's, at the Golden-Ball i in Bu bigh-Preet, 
near Exeter-Exchange in the un, at one K 


wo {ix-pence the phial. 


An excellent 22 omit. 4 


ARE. a quarter of a pound of clear alum, bea- 
ten and fifted as fine as flour, divide it into 


£ 1 
- 


4 | three parts, the firſt the biggeſt : put a quarter of a 


pint of water in a ſauce- pan, and put in your big: 


_ geſt paper of alum, and let it fimmer over the fire, 


but not boil ; take it off, cool it to blood-warm:; 
drink it off, but take nothing after it; ft ſtill till 


it has worked once ; keep very warm, and take 

nothing in the working; but you may walk about 
after it has worked once; take it three mornings 

n | together, 
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tog ett er, or more, if there be occaſion; | 4 1 
mach 1 1s clear. There 1 in d caſe where a vomit is pro- 


Dit bur this is good. 1 4 9 f 
IE 5 A fine Purge. nn 
; A K E an ounce of liquorice, ſerape it and dice 

1. it thin, and a ſpoonful of coriander-ſceds 
bruiſed ; put theſe into a pint. of water, and boil it 
a little; and ſtrain this water into an ounce of ſenna; 


let it ſtand ſix hours z Rea * from the ſenna, and 5 
drink i it faſting. 2 8 


A n Dies. SPS in Ys Spring. 


AKE ſix gallons of ale, three ounces of rhu- 

barb, twelve ounces of n twelve ounces 

of madder-roots, twelve ounces of dock-roots, 

twelve handfuls of ſcabius, twelve handfuls of agri- 

mony, three ounces of aniſeeds; ſlice and cut theſe, 

put them in a bag, and let it work in the ale; 4 n 
of it three or four times a day. 


For @ fore Mouth in Chili * *, 


ARE half a pint of verjuice, ſtrain into it four 

ſpoonfuls of the juice of ſage; boil this with 

fine ſugar to a ſyrup, and with a feather anoint the 

mouth often; touch it not with a cloth, or rub i it: 
the child may lick it down, it will not hurt i it. 


To create a good Appetite, and Heeg. 


74 


hen the Stomach. 


AKE of the ſtomachick pill with gums, ex- 
55 tractum Rudii, of each a 1 reſin of ja- 
2 half a ſcruple, tartar vitriolated one ſcruple, oil 
of aniſeeds four drops; mix with ſyrup of violets, 
1 make into pil E. of which take four or five 
. oyer night; they are of excellent uſe in the mea- 
ims and vertigo, by reaſon they carry the humour 
ﬀ NY the ſtomach, Which fumes up into the 
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; wry goed Medicine for the Bludy: — 


tote ono 
AAKE of the beſt rhubarb, - ge poder, kaif i 
an ounce, of red ſaunders two drams, cinnamon 


one dram, crocus martis aſtringent three drams, of 
ellus balſam what ſuffices; make 4 Amas 'of 


wm of Cot are 5 three every night and =] 


R 


pr nhl, 
| For 1 or 8 IL i 
Y \AKE a quarter of an ounce of white copperas, 
'Y and an ounce of bole-armoniac's beat them to 
2 line poder, and beat an ounce of camphire groſsly 
in an iron mortar; ſet two quarts. of er 
on the fire; when it boils, take it off, and let. it, 
ſtand till it ĩs luke warm; then put in your powdets, 
ſtirring till cold: Drop the clear in the . 
Fur a Pain in the Stomach, or. Haut 
1 ? 
008 I neſs of Heart. + ST but 51 
T AKE a pint of raſe· water, put to it ane Ugh 
; ble-refin'd ſugar, and a pennyworth of faffron 
tied up in a piece of lawn? let it ſtand two or thrur 
5 dag, and then at any time take three ſpoopfuls,” | 

For Fits from Wind or Cold. 

AK E-three drops of oil of amber i in —_ 
burnt · wine, or mace- ale. If it is given if 
black-cherry-water, it is an” 0 forward 99 75 in 
. 1 . 
T7 make the vel! Ball. ME. 
AAKE rue, dragon, roſemary, ſage, bac, be- 
tony, plantanè, pimpernel, dandelion, ca- 
ur wortwood, mugwort, ſaxifrage, red bramble. | 
top, tormentil, ſhepherd*s-purſe, vage, carduus, 
centaury, angelica, agrimony, famitory, ſcordium, - 
of each one handful ; gather theſe in dry weather, 
pick and * them, put them in a broad pan, and 
Pur 


* * 2%F * 
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pour on them a pint of white-wine, and let it ftand 


nine or ten days in the ſun, ſtirring it ſometimes z 


then ſtrain, it out, ſqueezing) it with your“ haf; 
wipe your pan clean, and put in your juice, with 
half an ounce of powder of pearl prepared, half an 
ounce, of Venice treacle, half an ounce of powder 
of coral, powder. of .crabs-claws two ounces, one 
ounce of double confection of alkermes, and of 
bole-armoniac powder d, as much as will make it 
the thickneſs of a ſyrup; let it ſtand in the ſun to 
dry two or three days, or till it will roll up into balls, 
what ſize you pleaſe; if it is too thin, uſe | 
bole- armoniac; dry them well, and keep them-for 
uſe : ſcrape as much as will lie on a ſixpence, and take 
it in a glaſs of fack, or ſmall cordial, going to bed. 
T0 make Elixir Proprietatis, + 
1 AKE of myrrh four drams, aloes four drams, 
j affron four drams, infuſe them in a pint of the 
beſt brandy , firſt put in the ſaffron, and let it ſtand 
twelve hours; then the myrrh and aloes ; fer it by 
the fire three or four days, \ ſhaking it very often; 
then ſtrain it off. Take ſixty or ſeventy! drops, 
more or leſs, in a little white-wine, in a Morning 
faſting, for a week or ten days together; it is good 
for any illneſs in the ſtomach, or in the bowels: 
It is the beſt of phyſick for children. 1 KL Vida ) 
J10 cure a pimpled Fac. 
FTNAKE an ounce of live brimſtone, as much rock 
1. allum, as much common falty White ſugar- 
candy two drams, fſperma-ceti two drams; pound 
and ſift all theſe into a fine powder, and put it in a 
quart bottle; then put to it half a pint of brandy, 
three ounces of white-lily-water, _ and three ounces 
of ſpring-water; ſhake all theſe well together, and 
keep it for uſe. When you uſe it, ſhake the bottle, 
and bathe the face well; and when you go to bed, 
dip raps in it, and lay it all over the face; in ten or 
twelve days it will be perfectly cure. 
9 e . 
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As bite good. Medicine for the Blu = 


9moy $7 uv. (£13 418g 911 4 
\AKE of the beſt rhubarb, - ene poder, half 
an ounce, of red ſaunders two drams, cinnamon 


one dram, crocus martis aſtringent three drams, of 
eellus balſam What ſuffices; make a mass of 
pills, of which take three every night and morning 


268 


for a fortnight. This has cured ſome who have loft 


a vaſt quantity of blood, alter other e my 
A ineffectual. 285 e 
Foͤyr red or - fore N 


\ AKE quarter of an ounce of 7 white 1 
and an ounce of bole- armoniac; beat them to 


zine powd<er, and beat an ounce of camphire groſsly * 


im an iron mortar; ſet two quarts of ſpring water 


on the fire; when it boils,” take it off, and let it, 


ſtand till it is lukewarm 3 then put in your aeg. 
ſtirring till cold: Drop the clear in the eye. 


Fur 4 Pain i in the Stomath, or Havi. 


5 Ys 2 8 neſs of Heart. + 103 11 
a a AKE a pint of roſe-· water, put 5 ſome Agha) 
+ ble-refin'd ſugar, and a pennyworth of ſaffron 
in a piece of lawn? let it ſtand two or tha 


dag, ad then at any time take three ſpoonfuls,” 
For Fits from Wind or Cold. 


AK E three drops of oil of amber in ſome. 
burnt - wine, or mace- ale. If it is given ip 
black-cherry-waters it is Or! 0 men ere in 


. i Fehn 
75 make the red Ball. 


7 


Tut rue, dragon, roſemary, ſage, 1 


tony, plantane, pimpernel, dandelion, — 


bius, wormwood, mug wort, ſaxifrage, red brambles | 


top, tormentil, ſhep jerd*s-purſe, vage, carduus, , 
centaury, angelica, rng, famitory, ſcordium, 
of each one handful ; gather theſe in dry weather, 
pick and them, put chem in a broad pan, and 
par. 
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pour on hem a Pint af unte vice, and Jer It fd 
nine or ten days in the ſun, ſtirring it ſometimes z 


then ſtrain, it out, ſqueezing) it with. er 


wipe your pan clean, and put in your juice, w; 
half an ounce of powder of pearl prepared, half an 
ounce of Venice treacle, half an ounce of powder 
of coral, powder of .crabs-claws two ounces, one 
ounce of double confection. of  alkermes, and of 
bole-armoniac powder'd, as much as will make it 
the thickneſs of a ſyrup; Jet it ſtand in the ſan to 
dry two or three days, or till it will roll up into balls, 
what ſize you pleaſe; if it is too thin, uſe 

bole-armoniac; dry them well, and keep them-for 
uſe : ſcrape as much as will lie on a ſixpence, and rake 


it in a glaſs of fack, or ſmall cordial, going to bed. 


o male Eltxir Proprietatis, 
4 AKEof myrrh four drams, aloes four drams, 


| ſaffron four drams, infuſe them in a pint of the 


bett brandy; firſt put in the ſaffron, and let it ſtand 
twelve hours; then the myrrh and aloes; ſet it by 
the fire three or four days, ſhaking it very often ; 
chen ſtrain it off. Take ſpety or ſeventy! drops, 
more or leſs, in a little white-wine, in a orning 


faſting, for a week or ten days together; it is good 


for any illneſs in the ſtomach; or in the bowels: 
It is the beſt of phyſick for child re. 

candy two drams, ſperma- ceti two drams; pound 
and ſift all theſe into a fine powder, and put it in a 
quart bottle; then put to it half a pint. of brandy, 
three ounces of white. lily-water, and three ounces 
of ſpring-water 3 ſhake all theſe well together, and 
keep it for uſe. When you uſe it, ſhake the bottle, 


and bathe the face well; and when you go to bed, 


dip raps in it, and lay it all over the face; intenor 
twelve days it will be perfectly cured. -,.. 


Jo cure a pimpled Face. 
* DA an ounce of live brimſtone, as GEES. 


allum, as much common ſalt; white ſugar- 
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De Compleat. Houfowit 
4 [Pore for Hoarſeneſs, or any Leſ 


on the Lungs. n e an 


hyſſop and maiden- hair, of each half a hand- 


Ful; raifins a quarter of a pound ſtoned, ſenna half 


an ounce, *barley-water two quarts; put all theſe 


in a jog, and infuſe them in a kettle of water two | 
hours; train it out, and take a Mauer of a pine 


morting and night. 
An Haden far à cold: or windy 


e 10 x ' Stomach. 


Kk E gum-guaiacum one ounce, cubebs 2 
uarter of an ounce, cardamums a quarter of 


an 1 3 beat and ſift all theſe, and mix it with 


ſyrup of gilliflowers into an Electuary. Take night 
and morning the quantity * 4 nutimeg; Ai 4 


een ee it: Err 1.5 
TP EleBuary for 4 Pain 3 in ele 
Stomach: - ̃è ꝶ˖æ 


un equal quantity; mix it well together, and 
Farr night and morning the eo of a n 


o do for fifteen days together. 1 440 


To keep Artichokes all the. V 6. 


N the latter end of the ſeaſon boil them till they 
be half enough, and then dry them upon a hair- 


. Gech upon a kiln the ſpace of fifty hours, till they 


are very dry; lay them in a dry place; when you - 


uſe them, ſoak them a night in water, and boil 


them till they are tender. 


2 keep Walnuts all the Tar. 
- Lmoſt 1 in the latter end of the ſeaſon, take off 
the green ſhell of your nuts, and dry them 
on a hair cloth on the kiln forty hours; when they 


are WA keep them for uſe 3 z when you would uſe 
them; 


| ai K E dur ounces of the roots of ſhred, lie 


'Y. ; 'K E conſerve of wood - ſorrel and mithridate 


he Conipleat Houſewife; 274 

chem, ſoak them three an in z. Aileen den 

aun times a GY wy 
ae To ks #- ip its 
E T one pound of the beſt ks Half a * 


I of copperas, a quarter of a pound of gum- ara- 
ick, a quarter of a pound of white ſugar- candy; 
bruiſe the galls, and beat your other ingredients fine, 
and infuſe them all in three quarts of white-wine or 
rain-water, and let them ſtand hot by the fire three 
or four days; then put all into a new pipkin; ſer it 
on a ſlow fire, ſo as not to boil; keep it frequently 
ſtirring, and let it ſtand five or fix Hours, till one 
quarter is conſumed; and when cold; ſtrain it throꝰ 
| fre coarſe pace of ary erke in, and keep it 
or u 107 ee en 1 A 


DT waſh Glogs, ul Sant he 
A K E the yolk of an egg, and beat i it, an nde 
the gloves al over, and lay them on a 7258 5 
and with a hard bruſh and water rub them clean; 
then rinſe them clean, and ſcrape white lead in water 
pretty thick, and dip the gloves in; let they dry, 
and as they begia to dry, ſtretch and rub 255 
they be limber, dry, and ſmooth; then "_ 7 
with. gum- dragon ſteeped in ſweet water, and let 
them dry on a marble-ſtone. If you colour them, 
ſcrape ſome of the following colours amongſt the 
white lead; the dark colour is umber ; for brick co- 
Tour red lead; for a jeſſamy yellow oaker; for cop- 
s colour red oaker ; for lemon colour turmerick. 


To make Paſte for Hands. 

FLANCH and beat a pound of bitter almonds, 
Þ and in the beating put in two handfuls of ſtoned 
F-+ 55 and beat them together till they are very 
fine; then take three or four ſpoonfuls of ſack or 
brandy, as much ox-gall, three or four ſpoonfuls of 
brown ſugar, the yolks of three eggs; beat it well 
"ner" x" ſet it over the fire, and give it two or 


three 
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three "TOY ED it is almoſt cold, mix it with the 
almonds; put it in gallipots; the next day cover it 

_ cloſe, anc keep it cool, "ag! it << be good inn an 
* ee 2 $726 41 1 . Je 2 * i” 415 * 3 


W k Ls YEL D: 4 3 LE o en 


Mapictnns and 84 hn” 
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25 cure "A Rake” n 10 3 


1 1 3 
; * PEN. a vein in both ears between che un 
: mix a little Agua. vita with the blood, and with 
it anoint the breaſt, lides, and neck; then take three 
ounces of the green ointment, and warm a little of it 
in a ſpoon, and anoint the wriſts and ancles as hot as 
it may be endured do this for nine nights juſt before 


7 0 
— — <ey eni_. 
wy — Sr Bos nee eos oe ns. 
MP 


| 
| 


bed. time; ſhift not the ſhirt all the time, If the veins 

do not appear, rub it with a little lint dipt in Hgua. 
whe, or elſe cauſe the child to cry, 7 that will 
"oy e veins more viſible, and en the detlef. 


5 


eng 45 make the Drin. 15 


„ 


TF JAKE a quart of ſpring-water, of r 
I | handful, liquorice, aniſeeds, coriander-ſeeds, 
ſweet fennel-ſeeds, and hartſhorn, of each an equal 

3 forty raiſins of the fun ſtoned; fourteen 
boil-all theſe together till one half is conſurned 5 
then put in three ſpoonfuls of honey, and boil it a 
little more; let it ſtand till it is cold, and ſtrain it 
out, and put in two ſpoonfuls of ſyrop of gilliftow- 
. and bottle i ir L two or e Feen 


4 BAS 4s 8 1 A 
dei Gun The green Ointment. 
FTUAKE rue, camomile, hyſſop, dr, 24 


fennel, — bays, ladies-mantle,”Paul's- 
betony, 


4 
1 
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betony, watef-betony, balm, nep, valerian, mallows, 

nightſhade, plantane, comfry, adders: ton gue, Roman 

wotthwood; common wormwood; vorvain, clary, 

agrimony, red ſage, ground-ivy, feverfew, ſelf- 

heal, melilot, bramble- tops, marſhmallows; ſanicle, 

ribwort, 1 of each of theſe two _ 
t aid chop tue; then take 


ter unwaſb'd, and three pounds of 


mas of 
boars-greaſe z/ melt them together, and put in the 
herbs, and let 1 two hours; then ſtrain it out; 


put ir in pots for uſe,” 
Auer Way £0 Cure the Rickets. | 

AKE the drink thus: Take polypodium grow- 
ing upon a church or oak; three ounces ſer 6 


i, and harts-rongue, of each a good handful 3 
betony twenty leaves; White hotehound and nep/ ol 


each four tops: boil theſe all together in three quarta 


of ſweet wort, till iris conſumed to two quarts then 
ſtrain it, and when it is cold, put to it two quarts of 
middling wort; "fo let it work together; chen put it 
in a little veſſel; and when it has done working 
take half a quarter of an ounce of rhubarb ſhe'd very 
thin; put it in a little linnen bag, with *. 
to keep i it from ſwimming, and Bang it in the veſ⸗ 
fel; and when it is three days old, let the child drink 
of it a quarter of a pint in the morning, and as much 
in the afternoon at four oclock, or lien the child 
will take it. You, muſt like wiſe anoint the child 
morning and night with this following ointment: 
Take butter in x month of May,” as ſoon as it is 
taken out of the churn, and waſh it with the dew of 
wheat; to a pound of butter take a handful of ted 
ſage,” as much of rue, camomile, and of ſowecd hy 
op : boil all cheſe in the butter, and ſcum ir till it is 
boiled clear; then ſtrain it out, and keep i it in 4 gal- 
lipot for uſe ; you muſt anoint the: reins of the back 
and the ribs, ſtroaking it downwards, and upon the 
{mall of the bell J 2 Me: the child often 1 de 
. upwards. 

"JE - 25 


5 
1 
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Ss: To make ee - 
AKE! oplar buds in the . of Moy one N 
1 handful, and put them into a pint and half of 
Ml, Ti half a pint of Aqua vite, and cover them 
c joe, and let them ſtand till the following herbs are 
in TH; on; then add tg your, buds, .betony, charity, 
faniele; the tops of St. John's wort when blown; 
addersrongue, comfry, 1clf-heal, . balm, fouthern-. 
wood, pennyroyal, flowers of red ſage, Tr 6 clowns. 
all-heal, balſam, knotgraſs, ſweet-tharjoram, laven- 
def-cottan. red roſe-bads, camomile, lavender. tops 
when blown; of each of theſe herbs a ſmall hand- 
ful ; but of poplar-buds, red roſe-buds, and adder 
tongue, double the quantity; gather the herbs in 
dry weather, and wipe them clean with a n 
tbred” them pretty groſly before you put them 1 
ſo let them ſteep in a ſtone pot; when all is in, 
ver it very cloſe; then ſet them on the fire in a ſkil- 
let; let them lümmer with a ſlow fire ſive or ſix 
urs, then ſtrain it out. This oil is good for any 
green wound, bruiſe, burn, or ach; and for bruiſes 
Jo taking a ſpoonful in a little warm fack ; and 
. inn nne, warm it, ert aneint the 


8 Plaiher —— i 
d occaſioned by a Cold or Bruife. ay 


AKE of the plaiſter of red lead and oxycroceury | 
| of each equal parts; of the beſt Thebian opium 

one ſeruple; >. {ſpread it on leather, and lay it to the 
part that achs, after you have well anointed it with 
this ointment: Take of ointment of marſhmallows 
one ounce, nil of Exeter half an ounce, el 9 n | 
and W of ere ff each a SHOP: oa eg 


44 K E "ax horte radiſh roots Mo chin, wy | 


ſweet fennel- ſceds bruiſed, of each two OUNCES 3 5 f 


— 


W and fue badet; fliced, of each an ounces. 
of the tops of thyme, winter-favory, ſweet ma 
tam, water-creſſes, and nettles, of each a handful; 
bruiſe the herbs, , and boil them in three pints 42 a 
| ſack, and three of water, to the conſumption of 
| half; let it ſtand cloſe covered for three hours; then 
ſtrain it, and drink a draught of it twice a day 
ſweetened with ſyrup of fennel, faſting two D048, 


after 1 It. 45 a 
WT. or the Fe ER TO" 51 
Ak Ea glak of ſack warmed, and diſſolve in it 


as much Venice treacle, or Diaſcordium, as a 
hazel-natz drink it off going to bed; cover warm. 


To fray a Loofencſs. 
AKE a very good nutmeg, and prick. it fall of 
holes, and toaſt it on the point of a Knife; 


tlien boil it in milk till much be gonſumed; then 


eat the milk wic the nutmeg W in i; in a 
few times it will top. 


For the. KY: trangury Git 7D 
| ARE half a pint of en erg one 
of white ſugarcandy finely powder'd, 2 — 


fals of fallad-oil, and the juice of.a lemon; bear all 1. 
theſe together very well, and drink it offt. 


For a Drought in a Feuer. 


AKE of ſal prunella one ounce, and ny | 
in ſpring-water, and put as much ſugar to 

as will ſweeten it; ſimmer 1 it over the fire till it is a 

ſyrup; and put ſome into poſſet- drink, and take ir 

eee three times a day, or when very cke 10 aa 


A Plaifter for an Alle. een 
AAKE right Venice turpentine, and mix with it 
the powder of White hellebore- roots, till it is 


Riff enough to ſpread on leather. It mult be laid 


all over the wriſt, and over the ball of the thumby 
ſix hours before the bt comes. . 
Lok 


T 3 


„ 3 


7 
„ 


A 
* 


F ouſewife. 
For a Chin coug b. 


ARE a ſpoonful of wood lice, and bruiſe then 
and mix them with breaſt- milk, and take 
three or four mornings according as you find benctl. 
It will eure; but, me muſt take it langer than 
others. 


mea, admirabl: Tinfure for. gre 7 
Wounds. ” 7H 1173-4335 tt3 þ C1 


Alam of Poli one ounce, ſtorax calamita two 
0 ounces; benjamin three ounces, aloe ſocratina, 
myrrh, ef pure, and frankincenſe, of each 
half an ounce; angelica- roots and flowers of St. 
1 Fobn's wort, of each half an ounce; ſpirit of wine 
one pint 3 bet the drugs, ſcrape and ſlice the roots, 
and put it into a bottle; ſtop it well, and let ſtand 
in the ſun July, Auſt, and September; and Ken 
ſtrain it through a fine linen cloth, put it in a bot. 
tle; ſtop it cloſe, and keep it for uſe. Apply it-to 
a green Wound ; dip a feather in it, and anoint the 
wound; then dip lint in it, and put on it, and bind 
it up with a cloth; but let no plaiſter touch it; 
twick a day wet the lint with a feather; 0m; do Not 
{take it off till it is well. 


Jo tale off "the Blackneſs PE 2 Fall 


UB it well with a cold tallow at as ſoon 
as it is bruiſed; and this will take off the 


An 
To 5 a 2 


AKE the yolk of a new. laid egg ſome honey 
and wheat: flour; and mix it well rogerh 
\ ſpread it on a rag, and lay it on col. 


XDPoultice yer a hard Swelling." 


) O IL the fineſt wheat. flour in cream, tall ir. 5 is 
pretty thick; then take it off, and put in mallows 
"IF ſtir it, and apply it as hot as can be endured ; 

dreſs! it twice a day, and make freſh every tiine. 
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To ftay Hamiting. 

AK E aſh-leaves, and boil them in vinegar and 

ip water, and apply. WA hot to the ſoma h 


| this often. . 


Roe for a 7 Breafh, Lg i#þ or 
GE”: [oO 


501 L. AE Ov in ſtrong ale very Vell; nd 

pretty thick; then take it off, and ſcrape. in 
ſome boars-greaſe , let it not boil oy the: e Is 
in; ſtir it well, _ apply it bft = t ol 


A S alue for. a. Blaſ, Burn, or & mm 
AK E May butter freſh out of the churn, neither 

1 | waſhed nor falted, and put into it a good quan- 
| tity of the green inner rind of elder, and put it in a 
pipkin, and ſet that in a pot of boiling water; let it 
infuſe a day or two; then ftrain i it our and | keep ie it in 
a pot for uſe. | 


; An excellent R "3 * Apes, | which 
Sas been often tried with very great 


Succeſs. 


AK E of black ſoap, gunpowder, 8 to- 
| bacco and brandy, of each an equal quantity; 

mix them well together, and three hours before the 
fit comes, apply to the PMA wriſt; let this be 
kept on for a fortnight. 


Jo cure the Bite of i a Mad Ar- 
8 T two quarts of ſtrong ale, two pennyworth 
of treacle, two garlick-heads, a handful of 
cinquefoil, ſage, and rue; boil. them all, together to 
a quart; ſtrain it, and give the patient three or four 
ſpoonfuls twice a day: take ditany, agrimony; and 
ruſty bacon, beaten, well together, and apply to the 


gert, to keep it from feſtering. 
2 F 


Pos 4 itting Blood. 


AKE of cinnabar of FEY one wa” And 
mi it with two ounces of con erve of red 
roſes; and take as much as a a nutmeg at night and 


morning. oO ok BI THOU 10 0.4.6.1 K 
. n Ic 1 
| 3 by AF 8 14 JE . 5} = © Ges 1 & 239 iT ic} 1 


To 25 bf a Gila has 7 — or ot. 


W Klik and 6200 [Pap on i l ks ti 

powder of b ſocatrina on it; lay ic on the child's 

navel when he goes to bed; and if he has worms, 

3 plaiſter will tick Mo and if he has not, it wall 
] x 


DONE 1&2» 74 hop , N 75 


01 
AK E half a pint of mint Water, an | ounce of 
1 cup of violets, à quartet of an ounce of 
micbridate, and half an ounce of 4yrup of roſes; 
mix all theſe well together, and let the party take 
two ſpoonfuls firſt, and then one Rap after e 
wems! till it is ſtayed. ; 


To cure the Bak - 


E T the party that is troubled with wh c 

ach lie on the contrary fide, and drop three 
drops of the] juice of rue into the ear on that fide the 
lg acheth, and let it remain an hour or two, and 
it will remove the pain; if a needle is run through a 
wood. louſe, and immediately touch the EYE oth | 
with that needle, it will ceaſe to ach. $0: 


A rare Mouth- e 


AKE roſemary, rue, celandine, 3 1 
ble: leaves, woodbine - leaves, and lage, of each 


a handful; beat them, and ſteep them in a quart of 
the beſt white-wine vinegar two days and nights ; 
then preſs it well, and ſtrain” it, and put to it ſix 


Hades * m, and as ms honey, and boil them 
1 little 5 


01þleat- Hoare F 


We. U 
a little together ſoftly, till the allum is conſumed : 
when it. Is_ cold, keep it it for uſe. POET 


aer v2 1 > ” A * 71 


27 nale 1 Ozenges for the Ela. 
AK E of white ſugarcandy a pound, chalk. 5 
ounces, - bole-armoniac 3 ſcruples, crabs-eyes' 

one. ounce, red coral 4 ſcruples, nutmegs one ſeri 

75 pearl 2 ſcruples; let all theſe be beaten and 

fted, and K's all-into a paſte, with a little iprig- 
water; roll it qut, and cut your Lozenges out with 

a.thimble ; lay them to dry; eat four or live at a 


fs. as often as you pleaſe. | 10 de 


2⁰ make 1 yruß of el 

A K E. two: heads of Garlick, peel i it 3 40d 
boil it in a pint of water a pretty while; then 
put away that water, and put a pint more to ybur 
garlick, and boil it till the garlick i is tender; then 
ſtraining it off, add a pound of double: refinꝰd ſu- 
gar to it, and boil it in filyer or tin, till it is a thick 
fſyrup; ſcam it well, and keep it for uſe, and take 
a ſpoonful in a morning ne another lat at Hs 


for a ſhort bene 


DT prevent e . 1 


IT AKE nine ſingle piony. ſeeds powdered, the 
" fame quantity of powder of borax, and a lit- 
tle nutmeg; mix all theſe with a little white aniſeed- 
water in a ſpoon, and give it the woman; and a 
little aniſced-water after it, as ſoon as Pale after 


n bed. * os * N | 
FE . 2 1 * 


To cure 12 Trrkath 7 
F AKE half an, ounce of conſerve of gdb. 
over night, and half a dram of extract of 
Rudium in the morning; do this three e toge- 


ther; keep Warm. pad 12k os 20G ADH © Sd 
5h R 


- 
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20 cure the, Jaundice:\ 


a EE a live tench, flit it down the belly vue 
A; out the guts, and clap the tench to be ſtomach 
as. fat as poſſible, . anch it wil cure imm ately. ©... 


5 4 ü % 


fo flap Bleeding ie Mouth, Wale or Eats. 


N the Month 25 May take a clear cloth, and 
F wet it in the ſpawn, of frogs, | nine days, drying 
it every day in the wind; lay tip that cloth, and 
when you have need, hoſd it to the Place Where the 
blood rans, and it will ſop. , ago 4 

Another: 70 flop Riza 99 i ; 
AKE two hafdfulsof the to UP e, | 
aqand boillit in a quart of 5 till it comes 
to 2 pint; give-ſix ſpoonfuls once in half 1 9 ; 
1 the”) winter the Roots will do. 4 


To cure the Broß. 1 


AKE ix: gallongof ale pretty ſtrong, "is lige 
1 hopt; then take alexander, red ſage, ſcurvy- 
gratz, ground - ivy, and the long green leaves of flower- 
de- luce, of each two handfuls; bruiſe theſe well, and 
boil them well in ale; then ſtrain it out, and whe 

it is cool, work it as Other ale; put it in your veſſel, 
and. when it is clear, drink of it in a morning faſt 
ing, and drink no other drink extept white- wine; 
ſome times drink good draughts of it atia time. 


An excellent Medicine for. $ bortnefs of 


k D Gn ip 
＋ AKE half an ounce of flour of belnflonie)*n 
quarter of an ounce of beaten ginger, and 
| oft quarters of an ounce of beaten ſenna, and mix 
alf together in four ounces of honey; take the big- 
ness of à hutmeg night and morning for five days 
together; then once a week for ſome time; then | 

once a fortnight. - eas BOY a JT | 
© For 


Fa Ger 5g 0 e 
JAKE ty © e of elder berty; juice ms 


| 27 — op 
and. as it 10 fares, pat in thefreſt” by a litt 
"0 ime; 31, bo Bit. to a balſam; it will take fl ve or, ſix 
9008 in ili 


morning, or any time. N 0 19 e oak by r 
To cure. 4 inte Be Ea . and e 
11 0 1 Blood. | 


EA 


r 


ter 85 . "then put as man runes a8 you can get 
in 15 cover With p a per, 1 hg pn it in the' oven. with 
houth old. read; Fa take every day, © one, two, 
three, © Or more, 'of the 'pruttes' 155 liquor, according 


as it operates; 3. continue this ot or at leaft ha 
a year. | 1 2 


25 cure ths Drip ene Star 


E 
n. and Cough of the, Lungs. 1 if 
AKE  Englfo orrice. roots, quills, and elecam- 
I pane- roots, each one ounce, hyſſop and hore- 
hund. leaves, each one handful, the inner rind of 
green elder and dwarf elder, of each one handful, en- 
na one ounce and half, agarick two drams, ginger one 
dram; cut the roots thin, and bruiſe the leaves, and 
put them into two quarts of the beſt. Libon wine; 
Fed theſe b6il an hour and half on a gentle fire in an 
earthen, mug, very cloſe-ſtopt with a cork, and tied 
down with, a bladder, that no air come to it, and ſo 
ſegt it in a large pot of ling water; ſet it ſo chat 
no water get into the mug, which mult hold an 
quarts, that all the e As may have room to 
in; when it is almoſt cold, ſtrain it out very 50 
-you muſt ſcrape the elder. downwards; take this for 
a week together if you can, and then miſs a day; ; 


and 


t one quart in a pipkin 110 hk 
Ie at 


ng. Take a elk of it night and 5 


— — œ a dr N 


— 
EI 


. he th, F — n Les or 7 
A ERS od © — XX 
_ _— ad n = — 8 «26 
— EPA. Mon 8 r - 4 CSS 
n 2 4 l S* 


A * 
S 8 ec - . _— 
be Ce do ee BUN ace 40 ie; Zr 
4 — 8 Fr ˙⅛-uͤmů⸗/ r 


. TEN aw aa 

— & ” * $218 Ts 3 ety art a. 

e 8 2 2 n 

n Dr 2 
n * 


e 
1 


and if that does 'not .do,-,.go on with your other 
bottle of the ſame; take it in a morning faſting 

ten ſpoonfuls at a time, without any poſſerdrink ; 
it will both vomit and purge you's it is an unplea- 

fant taſte ; therefore take a lamp of ſugar: after it; 
when it it quite cold, after it is ſtrained off, let it 
ſtand i in a flaggon to ſettle a 1 and a day; then 
bottle it up char and inc for ule: it is an ee 


medicine. 
| 'To fp W 

FAkE a pint of plantane-water, . wo 
4 ouncesot ilinglaſs, and let it ſtand twenty-four 

hours to, difſolve 3 pour it from the Fic 404 put 
in a pint of good red- port wine, and ad to it three 
or four ſticks of cinnamon, and two ounces. of dou- 

ble· refined ſugar; give it a boil or two, and pour it 
off: let the party take two or three ſoon to or. 


three times a day. 


uten e To:CUCE., = TIT 
A x] E a dram 2 the ML of cribsclars 


Net's roots 40 | freſh bur; 5 pride a . iſſue 
in the neck; keep a low diet; toe tack 7 {ung 
that is ſalt, four or ſtrong. 


. cure the 5 Boil. 


„ 


warning it a tte, PR 17 fre elder Kate en the 


ſores, and in a little time you will find chey will dry 
up; but be ſure to follow it exactly; ; it has cured 


Fer 


| when all remedies have failed. 


_ _—— 2585 


N the 12 ſickneſs. . (2 ah 


AKE centaury the leſs, and wormwood and 
droſemary flowers, of each a handful, gentian- 

root a. dram, coriander- feeds two drams; Dent theſe 

in à quart of water; ſweeten it with lyrup of ſteel, 

and take four or five ſpoonfuls in the —— 105 
as much f in the afternoon. 


To tale off Freckles. 


A K E bean flower- water, or elder-lower-Wa⸗ 
1 ter, or N dew gathered from corn, of ei- 
ther the quantity of four ſpoonfuls, and add to it one 
fpoonful-'of oil of tartar very new drawn; mix it 
well together; and often waſh the ace with it itz let 
wr eOWY 15 Fg! . | 


1 


DT Pry Fan 


ARE almoſt a dram of whics wax, two drams 
1 of Herma ceti, an ounce of oil of / bitteral- 
monds - Alice your wax very thin, and put it in a 
gallipot, and put the pot in a ſxillet of boiling wa- 
ter; when the wax is melted, put in your ſperma 
ceti, and juſt ſtir it together; then put in the ol of 
almonds; after that take it off the fire, and out of 
the ſkillet, and ſtir it till cold with a bone-knife; 
then beat it, up in-roſe-water till ĩt is white; keep it 
In water, and change the water once a day. 


A Salve for a Sprain. 


HAK E a quarter of a pound of virgin-way 3 
- A quarter of a pound. of frankincenſe, ha 
pound of burgamy-pitch; melt them well together, 
ſtirring them all the while till they are melted; then 
give them a good boil, and ſtrain them into water; 
work it. well into rolls, and keep it for uſe; the more 
i is worked, the better it is; ſpread it on leather. 
e ; | A rare 


a 5 The — 1 


. 


them edu tony and put 15 into the oil; 
and once a day, for nine or ten days, ſtir them well; 
and when the lavender ſpike is ripe, put four hand- 
fuls of the tops in, and let it Fa Fr hree or four days 
longer, and covered very cloſe ; then boil them an 
hour upon a flow fire, ſtirring it oſten; then put to 
it a quarter of a pint of the ſtrongeſt aqua vitæ, and 
let it boil an hour more; then ſtrain it through a 
coarſe cloth, and let it ſtand till it is cold, and Keep 
it in glaſſes for uſe ; warm a little in a ſpoon or 
cer and bathe the part affected. 


To take out. Spots of the e 


AKE half an ounce of oil of tartar, and as much 
oil of bitter almonds; mix it together, and 
- with a fine rag daub it often on the face and hands, 
| denen 8 air rin penetratedin to the ian or er 


Four the Colicł. 


: AKEz arm and a half of Dr. Hellent'sp — 8 
mir it in a little fack, and take it, and drink 
2 glaſs of ſack after it; it gives preſent caſe,” 


Ar opproved Remedy againf e * 
1 e 


AKE of the tops of lunging perde, en 
leaves, of each a like quantity; bruiſe them, 
: Fo. frain the juice out, and keep it: cloſe ſtoph i in a 


bottle of which take three or four ſpoonfuls, every 


morning and evening, ſweetened with ſugar of roſes: 
the juice of comfry-roots drank with wine is alſo 
a N N — FN a ADS PRvens.s be blooded at firſt, and 


ſome- 


eg 
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ſometimes gently purged 3. but if there happens to 
be any inward ſoreneſs, occaſioned by ſtrain ning, 
this electuary will be very convenient; viz. Ike 
an ounce of Lucatelluss balſam, of conſerve of roſes 
two ounces, twelve drops of ſpirit of ſulphur, to be 
made into a ſoft electuary with ſyrup of white pop- 
pies: tlie doſe is the Py 7 bf a OR" hed 
morning and evening. 


4 Recej pt + that eu 42 G 8 
190 had a long time ſpit Blood in a 
great Quantity, and was waſted 


© with @ Conſumption. 


\AKE of hyſſop-water, and of the 8 . 

of each a pint; of agrimony and coltsfoot, of 
wth a handful ; a ſprig of rue, brown ſugarcandy, 
liquorice ſliced, ſhavings of hartſhorn, of each two 
ounces; aniſeeds bruiſed one ounce; of figs ſliced, 

and raiſins of the ſun ſtoned, of each four ou 
put them all into a pipkin with a gallon of - v iter, 
and boil it gently over a moderate fire, till half « 
confurned then {train it, and when it is cold, 

it into bottles, keep it cloſe ſtopt, and take four or Fre 
ſpoonfuls every morning, at four in the afternoon, 
and at night the laſt thing: if you add freſh water 
to the ingredients, after the firſt liquor 1 is ſtrained off, 
you will have a pleaſant drink, to be uſed at any 
time when vou are dry. 


ASS 


A. infallitl Comp IS the gall WM 
big Conſumption. 0 TAGEN 


19 


'1\ 


TAKE half a pound of raiſins of the ſun ſigned, 
„ quarter of a pound of figs, a quarter of a 
Pe of honey, half an ounce of Tucatellul's bal- 
ſam, half an ounce of powder of ſteel, half an ounce 
"of flour of elecampare,” a grated nutmeg, one pound 
| of double- refined ſugar pounded'; ſhred and pound 
all 


286 The. Compleat Houſweife.. 


all laſs together in a ſtone mortar pour on it a 
Pint of ſallad- oil by degrees; eat a bit of it four 
times a day the bigneſs of a nutmeg; every mori 
ing drink a glaſs of old Malaga ſack, with the yolk 
of a new laid egg, and as much flour of . — . 
as will lie upon a ſixpence; the next morning as much 
flour of elecampane, alternately; and if this will not 
cure you, the Lord have mercy upon t. 


Four the Scurwy. 


AK E a pound of guaiacum back; half 11 
pound of faſſafras, and a quarter of a pou 

ot liquoricez boi all theſe in three quarts of water, 
till it comes to three pints; and when it is cold, put. 
it in a veſſel with two gallons of ale: in three or 
four days it is fit to drink; and drink no other drink 
for ſix or twelve months, according to tho: violedice » 
of os REIN It will certainly cure. " 


For the Jaundice. 0 
f 1 K E ſome tares (uch as you feed pigeons : 
IVvich) and dry them in an oven, and beat them 
to powder; and ſift them, and take a ſpoonful of 
that powder in a morning faſting, and drink half a 

pint of white- wine after it; and: do this for three 
mornings: ee and i it will cure thor EP 4.7. 
_ {5687 Q | JO % 


57 Cons 57 he Fe eet. FE 


A K E the yeaſt of beer (not of ale). and es. - 
it on a linen rag, and apply it to the part af- 
fected; renew it once a . for = wand or four weeks: ; 


it © wil] cure. cd 
Br Chilblains. 4A A 1 2 
1 


OAST: a turnep ſoft ; beat it to maſh, and ap- 
KN ply it as hot as can be endured to the part affect- 
ed, let it lie on two or three days, and repeat it | 
two or three times. 1 
2 8 5 , Tg 


» * 


Ws ſup. . inwardly. 
4 AKE two drams of henbane-ſeed, and the like 
e white POPPY-! -ſeed 3 beat them up with 5 
cherte of roſes, and give the quantity of a nut- 
meg at a time; or take twelve handfuls of plantane- 
leaves, and Be ounces of freſh comfry- roots; beat 
theſe, and ſtrain out the 5 juice, and add to It ſore 
fine bes and drink it off. 


70 op 4 omiting. 


_y AKE a large nutmeg, grate away half of it, 
| and then toaſt the flat fide till the oil ouze out; 
they cap! it to the pit of the ſtomach; let it lie ſo 1 


as it is warm; repeat it often till cured. 3577 
To kill a Tetter. Þ" 

AKE —— of brimſtone, ginger, and barks 

5 allum, a like quantity; mix it with freſh but- 


ter unſalted ;  anoint, as hot as can be endured, at 
bed-time; in the morning walh it off with colin. 
dine-water heated; while this is continued, the par- 
ty muſt ſometimes take ane to 1 * mr 4 
from going inward. 


A Ointment for a B 9 
4A K E velvet-leaves, and wipe them clean, and 
chop them ſmall, and put them to unfalted 
— out of the churn, and boil them gently, till 
* oodneſs is out of the leaves; then ſtrain it into 
gallipot, and keep it for uſe; lay velvet leaves 
over the part, after it is anointed. . 


„ Poultice to ripen ee 


T A K E half a pound of figs, two ounces of 
White lilly roots, two ounces of bean- flour or 
meal; boil theſe in water till it comes to a poultice; 
ſpread. 1 it thick on a cloth, apply it warm, and ſhifc 


x; as en as it grows dry. 1 | 
Hp 
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Fur the Teeth. 


AK "2 pint of 8 put to it Gx 

ſpoonfuls N the beſt brandy; wal] the mouth 

oſten with it, and in the morning roll a bi of allum 
a little while in the mouth. _ | 


For a Drought in a Fever. 


AKE barley-water, ſweeten it with ſyrup of 

J viglets, and tincture it with ſpirit of vitriol; 
tet them drink ſometimes of this; put - /al prunella 
in beer or poſſet-drink, and heme drink of that; 
and if they are ſick and RY give a r of ure 
dial in a diſh of tea. | 


A Powder that Bas COPD Sight whey 5 
1 R 


TAKE of betony, celandine, ſaxifrage, * | 
. nny-royal, and leviſticum, of each a hand- 
ful; of aniſeeds and cinnamon of each half ; an ounce ; 
take alſo of grains of paradiſe, ginger, hyſſop, par- 
fley, origany, oſier of the mountain, of each a 
dram; galangal and ſugar, of each an ounce; make 

all into a fine powder, and eat of it every day With 
your meat ſuch a quantity as you uſed to eat of ſalt, 
and inſtead of ſalt: the 5 you muſt have at 2 


Phyſick garden. 


For a Cough kd on the . 


AKE half a pound of figs ſliced, raiſins of the 

: ſun ſtoned as many, and a ſtick of liquorice 

ſcraped and ſliced, a few aniſeeds, and ſome hyſſop 

waſhed clean; put all theſe into a quart of ſpring- 

water; boil it till it comes to a pint; then ſtrain it, 
and ſweeten it with white ſugarcandy: take two or 

„three ſpoonfuls morning and ö and ww the 


cough troubles you. 5 


N Ay LI IVE 
* cure 2 D. . 
k IKE of horle-radiſh roots, Wi cl the Ni y 
as thin as Ou can, two ounces; "ſweet fennel- 
roots fliced' two ounces , Tiveet ferine]- ſe ds beaten twb. 
ounces, the tops of thyme, winter favoty, ſweet⸗ 
marjoram,, 95 r-creſſes and nettle. tops, of each one 
handful, wiped and red ſmall ; bol cake in three 
pints of N rout a quart, of ſack, and a Pint of 
white wine; cover it cloſe, and let it boil till Half 
be conſumed; then take it off the fire, and let it 
ſtand vo ſettle chtes hdurs; then ſtrain it out; and to 
every drauglit put in an ounce of the ſyrup of the 
—— roots, which you may have ready made at An 
apothecary's. Take this in the morning faſting; and 
at three o clock in the afternoon, and faſt three hours 
after it. If the party have the ſcurvy (which uſu - 
ally goes with the dropſy) then add a N of 
oy Jn of 8 to each N 


* * * v 


AKE a good N of black ** e 
2 them well with bay-ſalt, and lay to the hollow 
ff the feet, putting freſh twice a day; take like= 
wile a handful of ſpearmint and worm wood, bruiſe” 
them, and put them m a quart of cream, which boil 
till it comes to an oil; then ſtrain and anoint thoſe 
parts which are ſwelled. Take of the tops of green 
broom, which, after you have dried in an oven, 
burn upon a clean hearth to aſhes, which mingle 
ya well with a quart of white-wine, let it ſtand all 
night to ſettle, and in a morning drink half a pint 

the cleareſt; at four in the afternoon, and at night. 
going to bed, do the ſame. Continue laying the 
Sn Suge to your feet, and drinking the white-wine for 

e weeks rogether : this method has been often 
* vith faces. 


2 T 2 8 


An 


4 N 
U x 
2 » 


. Saunen Hui 


Þ 71 Yeo 24 
i — 


Ee, A in WR + I 3 hae 
AK E white NR powder d and lte, 
| two ounces; China roots:powder*d and fired, | 

am ounce ebe one ounce: _— 
with conſerve of roſes, or the: pap of an apple; and 
take the bigneſs of a walnut in the morning, fafti 
an hour after it; and the laſt a mght, n Fear ate 
you have eaten or drank. ih 


To cure Spitting of Blood, if a Hei ein ir 


13 
Broten. . 
ARE mice: dung beaten to powder, ; as acts 
will lie on a ſixpence z, z, and put it in 4 
ter of a pint of the juice of plantane, with a ittle 
ſugar : Give it in the morning. faſting, and at night 
going to bed. Continue this ſome Rags and it Fill 
make whole, and cure. 


mo Eaſe: in a al Fit o the 


* 


Stone. i 
LAKE a quart of milk, and 2 hatdfil of dtied 
ſage, a pennyworth of hempſeed, one ounce 
of Phi ſugarcandy : Boil all theſe rogether a quar- | 
ter of an hour, and then put in half a pint of rhe- 
niſh-wine. When the curd is taken off, „With the 
ingredients, put it in a bag, and apply. it to the 
ad part; and of the ug drink. a good 92 


K 
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full. L lech be as hot as ca be endured, If 
there is not eaſe the firſt 1 warm it e and 
uſeit. Tt ſeldom fails. ) 2h 


For the N - ron nad 

AK E three ſpoonfuls of the Juice of . — 

nia ſmall glaſs of white-wine, e 
for Ba days together. | 

To procure eaſy Latour. et, 

AK E half a pound of gg," half a pound of 

naiſins of the ſun ſtoned, four ounces of l- 

quorice ſcraped and ſliced; one ſpoonful of aniſeeds 


bruiſed ; boil all theſe in two quarts of ſpring-water, 
till one pint is waſted; then ſtrain it out, and drink 


4: quarter Of a pifit of it morning and mY ſix 
weeks before the time. 3 


To Nn ſpeedy Deliver * when the 


hrows are great. 
AKE. half a pound of borax powder'd, and 
| mixt with a glaſs of white-wine, ſome ſugar, 
A and a little cinnamon- water: if it does no good the 
firſt time, try it again two hours after; ſo likewiſe 
the third time. 5 N 


'  - To bring the Aﬀter-birth. 
G I VE thirty or thirty-five drops of juniper in 
a good glaſs of ſack. 


0 prevent After-pains. 

A half an ounce of large nutmegs, and toaſt 
| them before the fire, and one ounce of the beſt 
cinnamon, and beat them together; then mix it with 
the whites of two eggs, beating it together in a por- 
ringer; and take every morning in bed as much as - 
will lie on the point of a knife, and ſo at night; arid 
drink after it the following caudle: 

_ Lake a quarter of a pint of Alicant wine or tent, 


a quarter of a pint of red roſe- water, and a quarter 
. 5 
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of a pint of plantane- water; . mingle all three toge- 
8 pes beat three new-laid eggs, yolks and whites, 
and make a caudle of them; put into it two ounces 
of double-refined ſugar, a quarter of an ounce of 
cinnamon; you muſt-boil the cinnamon in the wine 
and water before tlie eggs are in; and after all is 
mixed, put to it half a dram of the powder of knot- 
z take of this ſix h ane and even- 

ing afier the electuarj. 


Another for the : ſame: ATI 
A K E a ſmall quantity of bole- armoniac, and 
boil it in new milk, Let the party drink of 
it morning and evening, if bd be either a woman 
with child, or in child-bed. t bn 
Take alſo ſome hogs dang; 2 wrap it in a fine 
Inen-rag; warm it well, and put it to the —_— 
part of the belly, and it will ſtop immediately. 


To flop Bloodings. 2 
AK E the white of an egg, and beat it well 
with four or five ſpoonfuls of red roſe-water, 
and drink it off morning and night nine mornings 
_—_— it has cured, when all other things have 
all 
Let the party often take iſinglaſs boibd or we 
ſolved in warm new milk, a pint at a time. - 


A Plaiſter for a Weakneſs in the Back 


LAKE plantane, comfry, knot-graſs, ſhepherds- 
- A purſe, of each one handful ; ſtamp them ſmall, 
| and bol them in a pound of oil of roſes, and a little 
vinegar; when it is well boiled, ſtrain it, and ſet it 
on the fire again, and put to it tour ounces f wax, 
one ounce of chalk, bole-armoniac one ounce, and 
terra-ſigillata one ounce ; boil all well, keeping it 
ſtill ſtirring ; ; then cool i it, and make it into rolls, 
and keep it for uſe ; ſpread it on * when you 
Wi. it to the back. | 


2 8 4 Drint 


3 
18 * 
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TAKE four. roots of comfry, and of 148. 
and clary one handful, a ſprig of roſemary, a 


little galangal, a good quantity of cinnamon and nut- 


meg fired, the pith of the chine of an ox. Sts 
and boil all theſe in a quart of muſcadine; then — 4 
it, and put in ſix yolks of eggs; ſweeten the caudle 


to your taſte with double refined ſugar, and drink a 


good draught morning and evening: Take of cro- 


cus martis, and conſerve of red-roſes mix*d toge- 


N three or four times in a day. 


For the L Dyſentery or Bloody- un. l 


AKE an iron ladle; anoint it with fine wax; 


put into it gas of antimony, what you pleaſe; 
Py: it on a flow fire, without flame half an hour, 


Kill ſtirring it with a ſpatula ; then pour it out on a 
clean linen cloth, and rub off all the wax. Grind 
it to powder. 


Fhis is the Sica as I got it; bun I kept i it three 


quarters of an hour on the fire; and could not rub 
off any wax. The doſe of a boy of ſeven or eight 

years, three grains; for a weak adult, five grains ; 
for a ſtrong woman, twelve or fourteen grains; for 
a very ſtrong man, eighteen or twenty grains. 


N. B. I never gave above fourteen grains; and 


in the making of it put about a dram of wax to an 
- ounce of the gas. It ſometimes vomits, always pur- 


ges, and ſeldom fails of ſucceſs, I-always intermit 


one e day at leaft betwixt every doſe, 


Fur a Flux. 


AAKE a pint of new milk, and diſſolve in it half 

a quarter of a pound of loaf-ſugar, as much 

F as the bigneſs of a walnut; give this for 

a clyſter moderately warm; repeat it once or (Ces 
if there be occaſion, 

U 3 For 


A Drink for. the ſame. 5 
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For the fa lling down of. 1 the PFundament,. 


e nger LAH flice it, and — it in a little 
1 12 it by clear well- Kin led coals, and 
12 K on a es Keel Let the party ſit over it, and 
receive the fume; caſt in the ginger by little _ 


litle, and keep warm. 


M 


20 increaſe Mill in Mur ſas. 2 8 
AK E griet with lentils, and let the party 


drink Frey y of it; „ ocean 
t-drink, w they like beſt. -. 


a” good Purge. 


1 Nfuſe an gunct of ſenna in a pint of water, ll 
half be conſumed; when it is cold, add to it one 
ounce of ſyrup of roſes, and one ounce of ſyrup of 
buckthorn ,. mix them well together. This quantity 
makes two. ſtrong purges for either man or woman, 
and faur | for a child. . | 


To prevent Miſcarryin i; ying. js 
LAKE of dragons-blood the weight of a fitver 
two: pence, and a dram of red coral, theweight 
# two darley-corns of ambergreaſe, the weight of 
three barley-corns'of Eaſt. India Bezoar ; make all 
theſe: into à very fine powder, and mix them well 
together, and keep them cloſe in a box; and if yau 
are frighted, or need it, take as much at a time as 
will lie on a penſty, and keep very ſtill and quiet. 
Take it in a caudle made with muſcadine or tent, 
and the huſks pf almonds dried and beaten to pow- 
der, and thicken it with the yolks of eggs. Take 
it in a morning faſting, and at night going to ) bed; 
this do till you are out of danger, 1 lay the fol: 


loving plaiſter to the back. 5 1 


Talce Venice turpentine, and mix it with bole- 
armoniac, and ſpread it on black-brown paper, the 
length and Ns of a hand, and lay! it to the ſmall 
15 the back, keeping bed. | 


L Eb 


2m ; . * PS . , 
| y , * 4 me * oo” >, - #+ © 9 
53 2 # : | 7 . 


o6 2105" e ofie* Green fe. * 
22 * E an ounce of the filings of ſteel, or ruſt 
ron beaten to powder, and mix it with two 
otinces of the. flour of brimſtone; then mix it up into 
an eleftuar; with treacle ; the party muſt take the 
Ret of a nutmeg in the morning faſting, and at 


our in the afternoon, and continue it till cured. 
To. procure a good. Colour. 
AAKE germander, rue, fumitory, ofeach a good 
_ handful, one pennyworth of ſaffron tied up in 
half a pound of blue currants bruiſed ; ſtamp 
2 e Bebe, and infuſe all the ingredients in three pints 
of ſackiover 4 8 fire till half be conſumed; drink 
2 quarter of a pint morning and evening, and walk 
_ it ; repeat this quantity once or twice. 
o may add a ſpoonful of the following ſyrup to 
ry draught:? Take three ounces of the filings of 
ſteel, and put it in a glaſs bottle with a dram of mace, 
and as much einnamen; pour on them a quart of the 
beſt white-wine; ſtop it up cloſe and jet it ſtatid 
fourteen days, Making the bottle every day; then 
ſtrain r Gut inte another bottle, and put two pounds 
of fine loaf- ſugar to it finely beaten; ; let it ſtand till 
the ſugar is diſſolved, without ſtirring i i; then clear 
it inte Ker bottle, and keep it for uſe. a 


A Receipt for the Gau. 
＋ 11 E. following preſcription of the celebrated 
Meſſ. Baerbaave and Ofterdyte, for the cure 


of the gout, has been tried with ſo much ſucceſs by a 


gentleman who was afflicted with that diſtemper from 
the age of fifteen to upwards of forty, and is now, 


a; he hopes, perfectly cured of it, and is returning 


(with al | proper caution) to his uſual (temperate) 
manner « of lying; and it has beſides done ſo uch 
good to ſeveral others to whom the ſalutary regi- 
men has been communicated, that he thinks he can- 


mot do a more acceptable ſervice to the publick, nor 
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make a better acknowledgment. for the benefit he 


has received by it, than to publiſh the ſame. for the 


general good of his Klone are and though he 
cannot anſwer fot it, that it may have the fame 
Fr, de on every conſtitution that it has had with 
yet he Aoi not that the innocence of the 
method preſcribed, and the diſintereſted manner in 
which he offers it to the publick, will be a ſuffcient 
juſtification of his good intentions, andꝭa better re- 
commendation of its genuineneſs and efficacy, "than 
any thing he can ſay further on this ſubject, A, 


21 hot BoERHAAVE and Os r ERDIKE 5 


Regimen preſcribed for the Gout. . 
FTHEY. are of.opinion, that the gout is not to be 
cured. by any other means hut by a milk diet, 
Which will in twelve months time alter the whole 
maſs of bed, and in order thereto, the following 


| ee muſt be ſtrictly obſerved and followed : 


I. Tou muſt not taſte. any liquor, only a mixture 
ol one third milk, and two thirds water, your milk 
as new as you can get it, and to drink it as often as 
you have occaſion for it, without adding any ocher 


to it. A Inge, tea 4 coffee iplikewiſe Pemineath 


with milk. Sa 1 be 

II. Ina morning As ſoon, as "awake, and. the ſto⸗ 
mach has made a digeſtion, you muſt drink eight 
ounces of ſpring· water, and faſt two hours after; 
and eat milk and bread, milk-pottage, or tea, | 
milk, with a little bread, and freſn butter. 

III. At dinner you muſt not eat any thing but 
har is made of barley, oats, rice, or millet-ſeed, 
carrots, potatoes, turneps, ' ſpinage, beans, peaſe, 
Ge. Tou may lkewiſe eat fruit when full + 
baked pears or apples, apple-dumplins; but above 
all, milk and biſket is very good, but nothing att 
or ſour, not even a Seville orange. | 

IV. At opp 5 X 255 my eat _—_ but milk and 


bl ; v 1 
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een 


I. v men Hee ou riſe; to have 
Rt, legs, roy 80 hands, yoo 5 we e 
ces of woolen cloth for half an hour, and the 25 
ing to bed. This article muſt be ſtrictly obſerved; 
r K this means the humours, knobs, and bunches 
be diſſipated, and prevent their fixing in che 
1 by which they become uſeleſs. 
0 i. ou muſt accuſtom yourſelf to exerciſe, 2s 
riding, on horſeback, which. is beſt, or in any coach, 


chaiſe, Ec. the more the better; 5 but take care of | 


i ® *% 


Laſih, In ea er the gout ou return, and 


| be violent, which they are of opinion will not ; then 
2 little doſe of opium, or laudanum, may be taken 
to compoſe you; but no oftner than neceſſity re- 
quires. They are of opinion, that your father or mo- 
ther having the gout; is of no conſequence, if you 
will reſolve to follow the foregoing directions ſtrictly. 


Fur tbe Gout. 
AKE a pound of bees-wax, and half a pound 


of roſin, of, olibanum four qunces, of litha 

; gold finely powdered, and white lead, of each 
twelve ounces; of neats-foor oil a pint. Set the oil, 
together with the bees - wax and roſin, over the s fire; 
as ſoon as they are melted, put in the 

keeping it continually ſtirring with a ſtick; as « ow 
as it is boiled enough, take it off the fire, and pour 
it on a board anointed with neats-fopt oil, and make 


it into rolls; apply this plaiſter, ſpread on ſheeps- 


leather to the part affected; once a week wn 


caryocoſtinum, the quantity of a 
ſolved. in wins. keeping you OE ae warm = 
it; by applying this r nd 2 caryo- 

coſtinum, there are oy” which 1 Sound very 
eat benefit, | 


| ther 
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Atze for the fame. 2 A 
A K E as much Venice treacle-as a n 
ed up with a re 1 5 5 
three or AF Fg together, when the 
3 9 abe or COMME. on. Nec t 0th n OA 9 
: 7190 vi ft For the Pilar. net 075 N10 
7 ARE of the tops of parſley, of mullet; d 
„ ddercbuds, of each one handful; boil iti fi 
ficient quantity of freſh butter till i looks 0 1 A 
Has extracted the ſmell of the herbs; 
andint ear with it chree or four times a 


A litter Draug be... TR 5 
AKE of the leaves of — 5 wormwood, tops 
of dentaury, and St. us wort, of each a 


mall handful, roots of gentian ſlioed 2 drams, carra- 
way ſecds half am ounce; infuſe theſe in half a pint 
of rheniſn and g pints of hito- wine, for 4 ur 3 
days; take a quarter of a pint in the morning lung 
up the bottle, and it will ſervt᷑ 2 or 3 months. IR 


8 


For the Piles. © 
1X*calcin'd oyſter-ſhells' With hoticy, 
1 anoint the part tenderly, night and Wor ; 


bit 9 5:71 22g Andor ber for. tbe ame. FO) bas. 3 

"ARE "> et of lead, and have a piece uf lead 
"madelikea ſickſtonez then between them two 
u hie lead and falad-eil till it is very fine; 3 put 
ic in a gallipot for uſe. If che ffles are inward, Ct 
a — old tallow- candle, and dip it in this vint- 
ment, and put it up; IFourwardy: put ſomẽ on a 115 | 
bg an porn \ bas . 


\ x4 
14 


75 F 10 


My T. Fry party dip their finger in balſam-of Gal 
3 phur, made with oil of turpentine, aan: 
the place twq or three times a dax. 7; 

* * * 
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For Coftiveneſs. | 


4 K E. be. a quarter of a pound, and 
mix it with as much cream of tartar as will 
bring it to à pretty thick electuary, of which take the 
bigneſs of a walnut when you pleaſe; and for your 
breakfaſt eat water-gruel with common mallows boil- 
ed in it, and a good piece of butter ; the mallows 
muſt be chopt ſmall, and eaten with the gruel. 


To raiſe a Bliſter. 


HE ſeeds of Clematitis peregrina, bein g bound 
hard on any place, will in an hour or two raiſe 
2 bliſter, which you muſt cut and dreſs with melilot 
WE or colewort leaves, as other bliſters. 
Likewiſe leaven mixed with a little verjuice, and 
about half a pennyworth of Cantharides flies, and 
ſpread on leather the bigneſs you pleaſe, will in nine 
or ten hours raiſe a bliſter ; which dreſs as uſual. 


A Plaifter for the Feet in a Fever. 

AK E of briony-roots one pound, tops of rue 

a handful, black ſoap 4 ounces, and bay-ſalt 

two ounces ; beat all this in a maſh, and out of this | 

{pred on a cloth for both feet; apply i it warm, and 

ſew cloths over them, and let them lie 12 hours; if 
there be occaſion, renew them three times. 


Drin for a Fever. 


ARE a quart of ſpring- water, and boil in it an 
ounce of burnt hartſhorn, a nutmeg quarter'd, 
a ſtick of cinnamon; let it bail a quarter of 5 pk 
when it is cold, ſweeten it to your taſte with ap 
of lemons, ar fine ſugar, with as many drops ſpi- 
rit of vitriol as will juſt [pen , it, Drink of this 
when you pleaſe. Ss 


| A Famit. N , 
1A K E 7 or 8 daflodil-roots, and boil them 


in a pint of poſſet-drink, * ana in the working 
drink 
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drink carduus-water a gallon or more; your poſſet 

muſt be cold when you drink it, and your carduus- 
tea muſt be blood- warm ; if it works too much, put 
ſome alt! in a diſh of poſſet, and drink it off, dag 


For the Hickup. 


AR E three or four preſerved damſons in your 
| mouth at atime, and ſwallow them by Gees. 


For the Cramp. | 


\AKE of roſemary-leaves, and chop them very 

ſmall, and ſew them in fine linen, and make 
them into garters, and wear them night and day; 
lay a down pillow on your legs in the nigt. 


Fur Weakneſs inthe Hands after Palſy. 


AK E of the tops of roſemary, bruiſe it, and 

make it up into a ball as big as a great walnut, 
a let the party roll it up and down in their hand 
very. often, .and graſp i it in the hand til! it ĩs N! bi go 
chis very often. | 


For an "ry Ach: or . B 1 


WAKE an ounce of Lucatellus balſam, and mix 
it with two drams of oil of turpentine ; gently 
heat it; anoint the place, and put new flannel on it. 


Aneu M ethod for curing the Venereal 
Dag 
ne if need not be ſaid what direful accidents ahr 
happen to people by ſalivations, as the loſs of 
teeth, of hearing, of a healthful conſtitution, and 
often even loſs of life itſelf ; and what makes this 
caſe ſtill more deplorable is, "that it hath been gene- 
rally thought, that nothing but an high ſalivation is 
the proper and adequate cure for this diſtemper; but 
the learned Dr. Chicoyncau has happily diſcovered and 
proved the contrary. His method, whichis ſometimes 
Os The Montpelier methed 5 and ſometimes, The 
new 
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New French method, and which is attended with very 
little pain, and no danger at all, is as follows: 
The doctor, according as he finds, the patient's 
caſe to be, ſometimes orders a little blood to be taken 
away, ſometimes a gentle purge or two to be taken; 
but always makes him bathe five or ſix times, and 
always an hour at each time; after Which, the whole 
operation conſiſts in nothing more than rubbing his 
feet, legs, and arms, four, five, or fix times, as the 
caſe requires, with a mercurial ointment, in ſuch 
quantities, and at ſuch proper intervals of time, that 
no high ſalivation may be raiſed thereby; ſometimes 
indeed, but not always, a gentle, moderate ſpitting 
will enſue, nor is it poſſible, in ſome conſtitutions, to 
prevent it; but then it is never carried high nor 
encouraged, it is neither troubleſome nor dangerous; 
the patient during this time keeps his chamber, and 
obſerves a regular diet; and ail he ſuffers is only a 
little feveriſh heat and reltleſsneſß, ſometimes for a 
day or two, when the operation is at the height. 

After this manner only, without any further trou- 
ble or danger, does Dr. Chicoyneau cure the moſt in- 
veterate pox, with all its ſymptoms and attendants; 
it is therefore greatly to be wiſhed, that all our ſur- 

eons, and others who undertake the cure of this 
diſeaſe, could be prevailed on, -out of regard to the 

caſe and ſafety of mankind, wholly to lay aſide the 
old pernicious way of falivation, and embrace this 
new and ſafe method. 

There are ſome hundredsof gentlemen] in Eipland, 
that can, from their own experience, bear witneſs to 
the excellency and efficacy of it : I myſelf, and three 
others that 5 now in company with me, have been 
all cured b two by Dr. Chicoyneeu himſelf, in 
France, an ho other two here in London. 

If any perſon is defirous to be further informed as 
to this practice, he may conſult a book written by 
Dr. Chicoynean, and tranſiated into Fngiifh by Dr. il. 
lac bh, intituled, Tie practice of jelroation Heron to be 
of 
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of 0 uſe or effiacy in the cure of the venereal diſeaſe, 
but greatly prejudicial to it, &c. or elſe a treatiſe pub- 

liſhed by De. "Didier, one of the profeſſors at Mont- 
pelhier ;- or laſtly, a pamphlet lately publiſhed here, 
intituled, A Letter from a phyſician in London, to his 
friend in the country, giving an account of the Mont- 
pellier pr in curing the venereal Aral, Sc. 


. For the faundicee. 
Ak E half an ounce of rhubarb dats, | 
and beat it well, with two handfuls of good 
| currants well cleanſed; and of this electuary take 
every morning a piece as big as a nutmeg for 14 or 
15 mornings together, or longer, if need Fequire. | 


For the Cholick. 


AK E half a pint of Dr. Stephens's water, as 
much plague-water, as much juniper-bert 
water, and an ounce of powder of rhubarb; ſhake 
the bottle, and take 4 or 5 ſpoonfuls at a time Wn 
che fit is on you, or likely to come. 


For a Burn. 
IX lime - water with linſeed-oil ; pet it to 
gether, and with a feather anoint the Place, 
and put on a plaiſter to defend it. 


Jo cure à Place that is  ſealded. 
ARE linſeed- oil, and put to it as much thick 
cream ; beat them together very well, and 
| >; it for uſe; anoint the place that is ſcalded twice 
à day, and it will cure it; put on it ſoft yy and 
let nothing preſs it. 


The bitter Draught. 


T K E of gentian-root three drams, of camo- 
mile flowers one ounce, of roſemary-flowers 
one ounce, tops of centaury, tops of Roman worm- 
wood, tops of carduus, of each one handful ; boil all 
theſe in two quarts of ſpring-water till it comes to a 
F 


quart 34 you; way Bede a pint wh: 1 to it; 
ſtrain it out, and when! it is cold, bottle it; drink a 
Fel fa x pint in the morning, and as much-ag 
Nod Fel ock in Wees. ene een 


Hon Jo date out a Dorn. 
* \AKE the roots of comfry, and ut —— 


| 4h a mortar, lich a lit little boar greaſe, and uſe 
this as a er. * : 


om yi iy + "$8 | 
8 Fu [eald He. © ng 
LAKE three ſpoonfuls of juice of pr AR, ls 
pennyworth. of verdigreaſe, and half a pound 
of hogs-lard';” melt it together, but let i it not boil; 
cut oft 1 bar, IO —_— the Fase: it will d re 
i. $7 | 07 THR $71 ©; 7a! ; 


97 Tot Ri 70 Falling bu. jerk 
NAK E the-after-birth of a woman, and dry i it 
1 do powder, and drink half an ounce thereof in 
a glaſs o white-wine for fix mornings together: if 
| the patient be a man, it muſt be the after-birth of a 
Eemiale-child ; if a woman, the contrary. * 


For tbe Trembling at the Heart. 


FAKE a ſyrup of damaſk-roſes, and add 
therero a {mall quantity of red coral, pearl, 
d ambergreaſe, all finely beaten and powdered ; 

ake this fo long as your F continue, e 2 
ognful at a time. 


For à Pleuti if, if the Pagen cannot 5 


„ e, 


ARE of carduus, the ſeeds or | leaves, a large 

handful; boil them in a pint of beer till half 
iS 8 then ſtrain it, and give it the party 
warm ; they mult be faſting when they take it, and 
{al} lix hours after it, or it will do them _ 


ies 5 
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Jo draw a Rheum from's #he Eyes. 


; R OAST an eg hard: then cut out the TAY and 
take a ſpoonful of cummin- feed, and a handful 
of bears- foot; bruiſe them, and put them into the 
white of the egg; ſo lay it on the hape of the neck, 
bind it on with a cloth, and let it lie twenty. -four hours, 
folay on rell again: It will cure in a little time. * 


To char the Ehen. 

AKE the white of ee g, dry it very well, 

and beat it to powder; fift, and ow | it into 
Ppt GH Ly 


Four à Pin or Web inthe 22 KR. 

AK E the gall of a hare, 1047 Wh Teach 8 

a like quantity; mix them together, and take 

a Liber, and. put a little into the eye; andi it will 


cat in two or three days. 
If a hair or fiſſi- bone ſtick in de doe imme. 


Ady ſwallow the yolk of a raw ess: FL "Ir 5 very 
good thing. 32 


An extraordinary Oe for Bain ” 


and Scalds. = 


AKE of 35 dock leaves, and 88 of 

each a large handful, two heads of houſeleek, 
of green elder, the bark being ſcraped from it, a 
{mall handful'; waſh the herbs, and the elder ; which 
being cut ſmall, boil in it a pint and half of cream 
boil till it comes to an oil, which, as it riſes up take 
off with a ſpoon; afterwards ſtrain, and put to it 
three drams of white- lead powdered fine. 


4 very good Drink to be uſed in all 
5 ' Sorts of Feber. 


ARE two ounces of burnt hartſhorn; boil 2 1 5 
a cruſt of bread in three pints of water to a 


quare 5 ſtrain, and put to it of barley, cinnamon-water, 
two 


A 
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two ounces, cochineal half a dram ; ſweeten it with 
fine ſugar, and let the patient, as often as he is 
thirſty, drink plentifully of it; rub the cochineal in 
a mortar together with the ſugar. 


To cure the Yellow or Black Jaundict 


ARE a quart of white- wine, a large red dock- 
root, 4 bur-root, that which bears the ſmall 

x... two pennyworth of turmerick, a little ſaffron, 
a little of the white of gooſe-dung that feeds on the 
green; boil all theſe together a little while 3 then 
let it run through a ſtrainer z drink. it ** and 
evening three days. 


A Plaiſter for” the Sciatica. 


AK E of. yellow wax a pound, the juice of 
marjoram and red ſage, of each ſix ſpoonfuls, 
Juice of onions two ſpoonfuls : let all theſe boil toge- 
ther till the Juice is conſumed; and when it is cold, 
put in two ounces of turpentine, and of nutmegs, 
cloves, mace, aniſeeds, and frankincenſe, of each a 

penny worth finely powder'd ; ſtir it well together, 
and make a plaiſter. 


 ASatve for the Kin ing' Evil. 


LAKE a burdock-roor, and a white m5 root, 

waſh, dry, and ſcrape them; wrap them in 
W and roaſt them in the embers; when 
they are ſoft, take them out, and cut out the burn 
or hard, and beat them in a mortar with boars- 
greaſe and beanflour ; when it is almoſt enough, put 
In as much of the beſt turpentine as will make it 
ſmell of it; then put it in a pot for uſe, 

The party muit take inwardly two ſpoonfuls of 
lime-water in the morning, and faſt two hours after 
it, and do the ſame at four o'clock in the afternoon 3 
If there be any ſwelling of the evil, they muſt bathe 
it with this water a quarter of an hour together, a 
little warmed, and wet a cloth, and bind it on the 
F but if the ſkin be broken, ww waſh it in the 

x X water, 


30 85 The — — _ 


To make the cis «dy. ; Take af Mitwelt AS 1 55 
as A man's head, it muſt be well burnt put it into 5 
5 of boiling v water, cover it clole, hut ſometimes 

ir it; the next t day ', When it is Jettled, pour I” 
Clear water, and, keep it in bottles for uſe, 49 


Zo cure Burſtenneſo. EO OY 
AKE hemlock, and bruiſe it a little; heat it 
pretty well, and apply it twice a day, without 
any 2 2 and keep the party as ſtill as may be; this 
has cual; when many other things have failed. 


A Poder for Burſtemnſt. | * 
AKE a good quantity of wild muſk, roots and 
all; pick, waſh, and dry them; then take of 
R- vinedeaves, aud ſtrin „an equal 
quantity; then take almoſt a quart of hempſeed:; 
ef muſt lay the ſeed at the bottom of a pot, and 
the leaves and roots on the top; then put it into an 
oven, dry them, rub them to powder, and ſift them 
together; the party muſt take as much of this pow- 
der as will lie on a ſixpence in a little ale in the morn- 
ing, and at four in the afternoon, and continue it 
five or ſix weeks. The powder 1 Fe "OE 
Nen, if poſſible. 99151 412 
Kron t ie Chin-cough. 15 
PAK Ea ſpoonful of the juice of pennyroyal, 
1 mixed with ſugarcandy beaten to K r ; 
take this for nine mornings together.. 


To cure be Itch without & ulphur. 


AKE a 4 handful of elecampane-root, and. as 
much ſharp-pointed dock, ſhred them ſmall, 
and boil them in two quarts of ſpring-water till it 
comes to a pint; ſtrain the liquor, and with it let the 
Party waſh his hands and face 2 or 3 times a day. 


For 


1 "For the Tech. 
TILAKE of camomile and velvet-leaves;: 
. graſs and capons feathers, of each one han idfal 3 
boil theſe in half a pound of butter out of the churn, ., 
till it is an ointment; then ſtrain, it out; and mix. 
it with half an ounce of black pepper, beaten fine z 
ſtir it in till it is cold, and anoint the party with it 
all over; keep on the fame linen for a week 5 then 
_ waſh with warm water and ſweet herbs, and put on 
clean linen: before you begin to ule this, you mult 
take brimſtone and milk for three e a 
wan and purge well after it ts O rr. 


For the Scurvy or Daß. 


Gravy and ſtrain the juice of the leaves of elder, 
and to a quarter of a' pint of juice put ſo much 
white-wine; warm it a little, and drink it off, and 
do this four or five mornings together; if it purge 
you, it will certainly as good: kk i in nt 


YG: 


For a Laofeidfe” 


50 I La good handful of bramble. leaves in will, 
3 ſweetened with e drink 1 5 ugh and 
morning. | 


For an Ague. Is 


IVE as much 7; irginia ſaake-root, dried and 

T pon as will lie upon a ſhilling, in a 
ors of ſherry or ſack, juſt before the cold fit be- 
Sins; uſe this two or three times eil the ague 15 
gone. 


ee 


A K E an ounce and half of the beſt dd 
4 21oes, and ſteep it in a quart of brandy; infuſe 
it forty-eight hours, and take four e Juſt be⸗ 
80 the fit © comes. 1 

X 3 Anotber 
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" firſt take out the fire with fallad-oil, and a bit of an 
_ onion, and the white of an egg. beaten well toge- 


ally till it comes to the height of a ſalve, which you 


enough; then dip yourcloths in, and when you take 


they muſt be kept pretty cool. This cerecloth 1 is 
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ARE a pint of red toſe-water, and put to it an 

ounce of white ſugarcandy, and the juice of 
85 Seville oranges; mix all together, and drink it 
off an hour before you Expt the | fr ; ; it cures at once 
or twice taking. 


An Ointment for a Oe or Seald, 
FAKE. a pound of hogs-lard, and two good 
 handfuls of ſheeps-dung, and a good handful 

the green bark of the elder, the 4 bark being 
firſt taken off; boil all theſe to an ointment: you muſt 


ther; then anoint with the ointment, and. in lets 5 
on a week it will be well. | | 


A Ceretlork. 


AKE three pounds of oil-olive, and half a pound 
of red lead, and half a pound of white lead, 
boch powdered and ſifted ; then take three ounces of 
virgin-wax, two ounces of Spaniſb ſoap, and two 
ounces of deers-ſuet ; put all theſe things into a braſs 
kettle, ſetting it over the fire, ſtirring it continu- 


may know by dropping a little on a trencher; and if it 
neither hangs to the trencher, nor your fingers, it 1s 


them out, throw them into a pail of water; and as 
they cool, take them out, and lay them on a table, 
and cla them; and when you have done, roll them 
up with papers between, and keep them for uſe; 3 


* for 11 pain, ſwelling, or bruiſe. : 
The yellow Balſam. © 


TT A K E eight ounces of burgamy- pitch, three 
ounces and half of yellow bes- wax ſliced, one 
pound of deer-ſuet, one ounce of Yenice turpentine 

beaten 


ha 
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beaten up in plantane-water, half a pint of red roſes, a 


quarter of a'pint of vinegar of red roſes, twenty-four: 


cloves of garlick, and of falt-petre dried before the fire 


half the quantity of a nutmeg ; bruiſe the garlick in a 
ſtone-mortar, and ſet the oil, vinegar, and garlick, in 
an earthen pipkin over the fire; let it boil. gently 
half an hour; then put in the pitch and wax, and 
when that is melted, put in the ſuet, and one ounce 
of palm- oil; then let it boil a quarter of an hour 
longer; then take it off the fire, and put in the tur- 
pentine and falt-petre z ſet it over the fire again for 
a little while; then take it off, and let it ſtand to cool; 
then pour it gently into your GO be ſure you 
put in no dregs; the vinegar will fall to the bottom; 
tie the gallipots down with leather: it is an excel- 
lent ſalve for ſore legs, boils, whitloes, ſore breaſts, 
and may ſafely be uſed to draw corruption out of 
any ſore; put a little of it on lint, and put a plaiſter 
of the following black ſalve over it: 3 
Bok The black Sakve. © 
DAK E a pint of oilolive, three quarters of a 
pound of yellow wax, two ounces of frankin- 
cenle finely. beaten and ſearced, two ounces of the 
beſt maſtich, two ounces of olibanum, two ounces 
of myrrh, half a pound of white lead finely ground, 
and two drams ee ; boil theſe till they are 
black ; then let it ſtand a little; oil a board, and 
ur it on, and oil your hand, and make it up in 

rolls for uſe. i dl To png 
| For the Falling Sickneſs. ji 
T AKE of the powder of man's ſkull, of cinnabar, 
and antimony, of each a dram, of the root of 
male-piony, and frogs- liver dried, of each two drams, 
of the ſalt of amber half a dram, conſerve of roſe- 
mary two ounces, ſyrup of pionies enough to make 
it into a ſoft electuary, of which give the quantity of 
2 large nutmeg every morning and evening, drink- 
ing alter it three ounces of vhe water of the lillies of 
EE 5 a the 


« 


\ 
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the valley ; take it three days before the new- moon, 
and three days before the full moon: to bring the 
patient quickſy out of the fit, let the — ig n 
. u N be rubbed with the oil of amber, 

5 For an Apue. | 

T" AKEaguart of firong-beer, and a good quan- 
tity of the youngeſt artichoke· leaves 3 thred 
them, and boil them very well together; when you 
think it almoſt: enough, put a ſpoonful of muſtard, 
ſeed bruiſed, and give it one boil; then ſtrain it, 


and bottle it 3 take half a pint as hot as you can, 
half an hour before the fit comes. 


| 14 calcined . to ary: =p U ters ard 
| . old Sores. = | 


1A K E as the beſt Roman vitrio . ounces» 
camphire one ounce; beat them into fine pow 
der, put them into the bottom of a crucible, and fix 
it in h6t embers; cover it with white paper four 
double, and put a little tile on it; let it be well cal- 
cined, but not too much; when it is cold, 
into fine powder, and ſift it; then add to it t 

dunces of bole-armoniac, beaten and ſifted; mix all 
together, and to half an ounce of this powder put a 
quart of ſpring or plantane· water; boil the water, 
and when it is blood-warm, put in your half ounce 
of powder, and ſtir it together in a pewter baſon 
till it is quite cold; then put it in a bottle for uſe; 
when you uſe it, ſhake the bottle, and pour ſome 
out, and uſe it as hot as can be-endured, either by 
ſyringe or waſhing the place twice or thrice a day; 
and uſe the following plaiſter or ſalve. * 


The Leaden Plaifter. wig % 
AK E of white lead three ounces, of red lead 


a ſeven ounces, of bole-armoniac nine Ounces; ' 
bear all into fine powder, and put to them a pint of 
The beſt INES inco Pe n over the fire, 
g n 
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and.let them, boil gently half an 1 hour, utting in one 
ounce of oil of Exeter; ſtir 1t continu ly,, and when 
it is enough, make. it . in rolls. This is a 
3 1 


Ne 2 Salbe 7 23 a . 97 Seall © 


AK Ha pound of mutton- ſuet ſhred ſmall, 
- meltr, and put into it thyme, Fweet-marjo- 
ram, melilot, pennyroyal, and hyſſop, of each a 
good handful chopt ſmall, and let it ſtand together 
four days; then heat it, and ſtrain it out, and put 
in the fame quantity of herbs again, and let it ſtand 
four days longer; then heat it, and ſtrain it out, 
and to that liquor put five pounds of white. roſin, 
and two pounds of bees- wax ſliced, and boil it up 
to a ſalve; and when it is cold enough, oil a board, 
pour it on it, and make it up in rolls. This is an 
Adee falve when the fire is taken out; you 
muſt take out the fire with oil, anoint it with oil 
with a feather; then lay on the Plaiſter: it is good 
far. a ſmall cut, or iſe inflamed. 


enim: 15 $15 0 > n 
ee, e 42 green Salve, „ 
AKE five handfuls of clowns all-heal, ftanjp ds 
1 and put it. in a pot, and add to it four ounces of 
boürs- greaſe, half a pint of oil-oliye, and wax three 
- ounces flicedz boil ĩt till the juice 1s: e which 
is known when the ſtuff doth: not bubble at all; then 
ſtrain it, and put it on the fire again, adding two 
ounces of Venice turpentine let it boil a little, 122 
put it in gallipots for uſe; melt a little in a ſpoo⁰, 
and if the cut or wound be deep, dip your tents in 
it; if not, dip lint, and put on it, — defend 5 
place with a leaden plaiſter; dreſs it once a day. 


For à fore Breaſt, when it is e. 


FEE a quarter of a pound of raiſins of the ſun 
ſtoned, and beat them very mall; then add to 


it near as much honey, and beat it together into a 
W | X 4 flalve; 


— CR CR IT 


4. 
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ſalve; ſpread it on a cloth, and make tents, if occa- 
ſion; dreſs it once a day; when it is well drawn, uſe 


the yellow balſam, and black or leaden plaiſter. 


A Paultice for a fare Breaſt, before it 
1s brolen. 


501 L a IRS and milk: to a 88 ; then 
B put to it oil of lilies, and the yolk of an egg; ſet 


it over the fire again to heat, and apply it as hot as 


can be endured; dreſs it morning and night till it is 
inst : ny dreſs it with the poultice of raiſins. _ 


27 diſperſe Tumors. 


\AKE of yellow wax, frankincenſe, and roſin of 
| each four ounces; melt them together, ſtrain 
it 'out, and when ! it 1s cool, make it into a roll, and | 


keep it for ule, 


To ine 4 e in "the Breof from 
EW 


ARE of lapis calaminaris four ounces, alli in one 
piece; and having made it red hot i in a cru- 


cible' nine times, quench it every time in a pint of 
white-wine; then take two ounces of lapis tutty, 
and having burnt that red hot in a crucible three 
times, ' quench that every time in a pint of red roſe- 
water; then bear the tutty and the calamizaris ſtone. 


together in a mortar very fine, and put it in a glaſs 
bottle, and put the roſe - water and white wine to it, 


and ſhake it three or four times a day for nine days, 
before you begin to uſe it: you muſt keep the wine 
and the roſe· water cloſe covered when you quench 


the ſtone, that the ſteam does not go out; when 


you uſe it, ſhake it well, and dip rags in it, and lay 


them to the breaſt; let the rags remain on till it is 


dreſſed again 3 It mant be dreſſed twice a day, night 
and morning: the clear water is excellent for weak 


or ſore eyes. 


Tor 
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8 4 Swelling. in the Pace. 4 


A K E a handful of damaſk roſc- leaves; boil | 
them in running water till they are tender 3 
amps them to a pulp; and boil white bread and milk 
till it is ſoft; then put in your pulp, with 4-lictle 
hogs-lard, and 3 n he yolk of an egg, 


* ey it warm. 0 

TA K E 2 plaiſter of Paracelſus four inches 
NI. broad, and ſo long as to come from ear to 
ear, and apply it warm to the throat; then bruiſe _ 
houlleck, 5 
rity of honey, and a little burnt allum; mix all to- 
gether, an ler the NN * rake: ſome, on a 1 
quorice ſtick. RE 


A Porginle Dis drin. 


"TAKE of garden ſcurvygraſs ſix handfuls 1 8 

ccreſſes and brooklime, of eacli four handfuls, 
N four handfuls, nettle · tops and fumi- 
tory of each three handfuls, monks-rhubarb four 
ounces, ſenna four ounces, china two ounces, ſarſa- 
parilla three ounces, rhubarb one ounce z-- coriander 
and ſweet fennel-ſeed, of each half an ounce; cut 
the herbs, ſlice the roots, bruiſe the ſeeds; put them 
in a thin bag, and hang them in four gallons of ſmall 
; ale; after three days drink a pint of it every morn · 
gs ; ad regular in diet, eat nothing ſalt or 2e | 


Pill to purge. the Head... 
AKE of the extract of rudium ar atk 


2 


Por a 70 Treat.” 5 


7 % 


T pill fœtida one dram; mix theſe well together, 
5 make into twelve pills; take two, or, if the 
conſtitution be ſtrong, three of them, at ſix o clock 
in the morning: drink warm gruel, or chin broth, 


* 


ar poſſet⸗ drink, when they work. 


preſs out the juice; add an equal quan- 


mpleat- Kabale. 
. or 4 —— in the, Mou 
AKE celandinè,; chumbine, ſage and "fennel, 
I of each one handful; ſtamp and train them, 
— 19; the juice put: a ſpoonful of honey, half a 
ſpoonful of burnt allum, and as much bole-armoniac 
beaten fine : mix and beat all; theſe together vrry 
well, g and þ A littie fla about a ſtick, and rub 
the canker with it; if it bleeds, it is the better. 


A water for ſore, er. weak Eyes. 
AK E 'ground-i vy, celandine and dalle, of 
al each a Tikes quantity; ſtampt and firaincg; and 
— to the juice a Perle ear and white roſe water, 
make this together, and with a feather drop it into 
_ the eyes this takes away all manner of inflamir 
-tions; Tpots, © itching, farting,” or webb, and is an 


"oh 


_ Execllentthing for the ess. 
An excellent Pre cript jon Fd 15 Cure 
7 . S WY EW | 1 hs 


1 H:E following receipt is an Apnoe ren 
dy tor the —— — human bodies, 
3 which! vaſt numbers of people of all ages 
and both ſexes are afffiẽted, and ſotme of them very 
ſeverely, eſpecially children, and other ydung per- 
ſons, ob whom abundance are carried off yearly, by 
being thrown thereby into convulſions, epileptic fits, 
vomitings, looſeneſſes, White or green-lickneſs, and 
other diſorders, which had been judged to have pro- 
_ © _- ceded from other cauſes, when the occaſion thereof 

was worms. But as there is ſuch @ variety of diſ- 
orders proceeding from thoſe, inteſtine animals, re- 
preſenting other diſeaſes,” -F- thal, for the . 
| kana lch 29: may: Laciamagine ter nls 
be occaſianed from worms, ben it appears ſo * 


to themſelves and their phyſicians, that it is this or 
chat other diſcaſe, firſt ſet doma ſome of the many 
_Ggns and ſymptoms of worms, and then preſcribe 
"ap i to bg, expel, and id — 
. ody 


* 
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body of them; and this is a medicine ſo effectually 
adapted, and fo innocent withal, that if it be pur- 
ſued as directed, they that take it may depend it 
will not fail utterly and ſafely to do it, be the worm 
of any kind, or in any part of the body ſituated. 
It is to be noted, that there are divers forts of 
worms that breed in the body, and take up their 
reſidence therein, either in the ſtomach or bowels, 
and ſometimes near the ſphindter ani, or fundament, 
and do often knit themſelves together, and appear 
like a bag of worms, and are ſuppoſed to be bred 
from the ova or eggs of thoſe animals ſwallowed 
down with the f 1 and encouraged and fed by 
viſcidities in the x n as they 
reſide, or have 125 themſelves in the body, the 
ſymptoms and complaints which ſuch people make, 
are different both in kind and degree; in ſome to 
occaſion. looſeneſſes, in others coſtiveneſs, or fre- 
quent deſires to go to ſtool, but cannot; in ſome, 
to cauſe a fetid or ſtinking breath, Which is a ſhrewd 
tk worms, as is alſo a hard or inflamed belly, 


7 
57 


eſpecially in children, with a voracious appetite, 


an almoſt continual thirſt, feveriſbneſs by fits, and 
an intermitting pulſe, and glowing cheeks ; in 
ſome, a heavineſs or pain in the head, ſtartings in 
| ſleep, with frightful terrifying dreams; in foine, 
a ſleepineſs repreſenting a Jethargy 3 in others, a 
nauſea, or loathing of food, with or without mo- 
tion to vomit, a pain and weight with a gnawing 
in the ſtomach, gripings and rumblings in the bow- 
els, like the cholick ; in children, a dry cough, and 
ſometimes ſcreaming fits and convulſions, with 
white lips, and white urine; and in both old and 
young a weakened or loſt appetite, giddineſs in 
the head, paleneſs of countenance, with faintings 
and cold ſweats of a ſudden, indigeſtions, abate- 
ment of the ſtrength, and falling away of fleſh, as 
if dropping into a conſumption 3 with many other: 
ſymptoms, but theſe the chief, which ever, more 
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or leſs, ſome or other of them always affect where 
worms are the cauſe z; and for remedy of which the 
following receipt may be depended on, and is very 
innocent, as well as powerful and effectual, as eve- 
ry one, when they read what it is, will believe; and 
when they try it, will find. 1 
Take tops of carduus, tops of centaury, Roman 
 wormwood, and flowers of camomile (all of them 
dried, and of the lateſt year's growth that you uſe 
them in) of each a ſmall handful; cut the herbs 
' ſmall, but not the flowers, and put them with an 
ounce of wormſeed Kr ſmall = an earthen 
jar or pickling-pot, an r.upon them a quart of 
Rein water "Ma ſtir MGR; and then tie the 
pot over with a double paper, and let it ſtand forty- 
eight hours, opening and ſtirring it about five or 
fix times in that ſpace; at the end of forty-eight 
hours ftrain it through a cloth, ſqueezing the herbs 
as dry as you cap; which fling away, and of the 
liquor give to a child from two to four or five years 
old half a ſpoonful, more or lefs, mixed with a 
quarter of a ſpoonful. of oil of beech- nuts, every 
morning upon an empty ſtomach, and to faſt for 
about an hour after it; and alſo the ſame doſe about 
four or five in the afternoon every day, for a week 
or ten days together; by which time, if the caſe 
be worms, and you make but obſervation, you will 
find them to come away either dead or alive: elder 
children muſt take more, in proportion to their ages; 
and grown perſons from three or four to ſix or eight 
ſpoonfuls, or more, with always half the quantity of 
the faid oil mix'd with each doſe, and it will keep 
the body ſoluble, and ſometimes a little looſe. 
This medicine has cured in ſuppoſed incurable caſes, 
where it has proved at laſt to be from worms, when 
neither the phyſician or patient have before thought 
it to be ſo; but if it be not worms, it cannot hurt, 
but may cure in caſes ſimilar to worms, eſpecially 


5" "2 4 
4 5 


Not „ 


where the ſtomach and bowels are diſordered. 
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- Note, The beech-nut-oil may be had at moſt oil- 
ſhops; and the reaſon that that oil before any other 
is adviſed, is, that it has a property, as has been often 
tried, of killing worms of itſelf, when olive oil and 
oil of almonds would not do it; and as a confirmation 
of it, Dr. Baglivi ſays, in a book of experiments upon 
live worms from human bodies, That he put worms 
into divers liquors, which were reputed would kill 
them, but did not under a great many hours; and 
that towards night he put others into oil of ſweet 
almonds, and found them alive the next morning; 
then, after many other experiments, he put one in- 
to oil of nuts, where it died preſently: and Mal. 
pigbi, another noted Phyſician, ſays, That of all 
common oils, oil of nuts is the beſt againſt worms; 
and that at Milan, mothers have a cuſtom to give 
their little children once or twice a werk toaſts dipt 
in oil of nuts, and to grown people ſome ſpoonfuls 
ofgit faſting: and many other authors ſay the ſame, 
particularly Dr. Nicolas Andry, of the faculty of 
phyſic at Paris, in his treatiſe of worms; who alſo 
ſays, if you dip a pencil in oil of nuts, and anoint 
the bodies of live worms that any one voids, tho“ 
you never touch their heads, they will preſently 
grow motionleſs, and die beyond recovery ;. the 
reaſon, he ſays, they die fo ſuddenly, when an- 
ointed, is, becauſe they breathe only by the means 
of certain little wind pipes that run through their 
bodies: ſo that if you ſtop up thoſe pipes with nut- 
oil, which hinders the commerce of the air (for that 
the parts of oil of almonds are more porous than nut- 
oil, and conſequently leſs able to hinder the en- 
trance of the air into the worms) of neceſſity the 
creatures muſt die for want of refpiration, though 
neither the head, nor any other part where the pipes 
are not, be anointed. This is fo true, ſays Malpigbi, 
that if you put nut-oil upon a worm-in any other 
part but where the pipes are, though the head be 
not ſpared, yet the worm will live, and have its 
19 | natu- 


Houſewife. 
patural motion; and if you put the oil upon ſome 
of the Pipes only, you ſhall ſee: N where thoſe 
pipes are become immoveable ; but if you put it, 

ke, upon all the trachea's or pipes, the whole wi 
becornes.morionleſs, and dies in an inſtant: and I 
do aſſure the publick, that the ſame has been many 
times tried, and found, both by myſelf and others, 
that no other oil whatever. would do what this will: 
and the late Dr. Radcliſfſe, in many of his Preſcrip- 
tions I have ſcen, ordered that oil, preferable to 
1 all others, where he had reaſon to ſpec the pa 

tient had worms; and in one very remarkable caſe 
of a young lady of thirteen I could name, who was 
at death's door with the green-ſickneſs, as ſuppoſed, 
and who, by the uſe of this very oil, and ſuck bit- 
tets as he believed the caſe then indicated, once or 
twice a day repeated, was cured perfectly, upon her 
voiding cluſters of ſmall worms for ſeveral days 
Ars OP of which were: cloſed in a Ka 


Fr I was uihing to obe that people may be 
fire to ger the oil of nuts, and not any other oil. 


r 


A K E of rue, wormwood, lavender cotton, 3 
or 4 ſprigs of each; a ſpoonful of aniſeeds - 
bred; ; boil theſe in a pint of milk, till the third 
rt be conſumed ; then ſtrain it out, and add to it 
as much aloes finely powdered, as will lie on a three- 
pence 3 ſweeten it with honey; and give it pretty 
warm: it ſhould be given three mothings 0 ghelber, 
and the beſt time is three 4 before the new or full 


moon 


telle 8 Batſon” 1 


ARE of Venice turpentine a pound, the be beſt oil 

three pints, ſack ſix ſpoonfuls, yellow wax 
balf a pound, natural balſam one- ounce, oil of St. 
John's wort an ounce, red ſanders well powder'd 
an Ounce 3 cut th wax in chin flices, and fer it 
over 


ed, put in be turpentine; firſt waſh it three ſeve- 
ral times in red roſe-water; then ſtir them well to⸗ 
gether till they boil a lictle; then take it off from 
rhe fire, and let it cool; the next day take it out of 
the Kkitter, " and cut it in thin flices,” that all the 
water may be got out of it; then ſet it over the fire 
again; and when it is melted, ſtir it well together; 


then put in the oil, and the oil of St. FobrPs wort, 


and the natural balfam, and the ſack, and the ſan- 
ders, ſtirring them all together very well; then let 
it boil a little while, and take it off the fire, and 
ſtir it two hours all one way; when it is cold, 

it in ga llipots, and cover them with leather; it will 
keep good 20 years, and the older the better. 


4 Salve Ven a  Cerecloth for Ty 
i 


" AKE à pint of oil, g ounces of red lead, two 
1  Guncesof bees wax, 2 ſhilling's worth of 
ceti, two. ounces of roſin beaten and ſifted; et all 
thele on A ſoft fire in a bell ſkillet, ſtirring till it 

boils; and then try it on a rag, whether it firmly 

| ick-upon it: when it does tick, take.it off; and 
when you. have made what ecreclorhs you. pleaſe, 
pour the reſt on an oiled board, and make it 5 in 
rolls ; it is very good for a cut ot green wound. 


An excellent Recipe to cure a Cola. - 


AKE of Yenice-treacl= half a dram, powder of 

1 ſnake-root 12 grains, powder of ſaffron 6 
ng volatile falt of hartſhorn 4 grains, fyrup of 
cloves a ſufficient quantity to make it into a bolus, 
to be taken going to reſt, drinking a large draught 
of mountain-whey after it ; thoſe who cannot aflrd 
mountain whey, may drink treacle· poſſet. - 
Joo ſuch conſtitutions as cannot be provoked. to 
rs open a vein, or a gentle purge will be of great 
ervice. 


the fi e in a Ko tis when it is all melt-- 
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320 The Compleat Houſewife 


An Ointment for a Cold on the Stomach. 
AE an ounce and a half of the oil of valentia 
© :ſcabiofa, oil of ſweet almonds a quarter of an 
ounce, a quarter of an ounce of man's fat, and four 
ſcruples of the oil of mace; mix theſe together, and 
warm a little in the ſpoon, and night and morning 
anoint the ſtomach; lay a piece of black or lawn- 
Do make Gaſcoign' Powder. 
AKE of powder of pearl, red coral, crabs- eyes, 
| white amber, and hart ſhorn, of each an ounce; 
beat them to a fine powder, and ſearce them; then 
take a dram of oriential bezoar, and a dram of am- 
bergreaſe, and mix with the powders; then take of 
the black toes of crabs-claws, beaten to a fine pow- 
der, as much as of all the reſt of the powders, for 
this is the chief; then mi all well together, and 
make them up in balls in jelly of hartfhorn, and in 
your jelly infuſe a ſmall quantity of ſaffron, to give 
them a colour; when you have rolled them in balls 
as big as a walnut, lay them on a China or ſilver 
plate to dry; when they are fully dry and hard, 
paper them up, and keep them for uſe: the doſe you 
muſt give at a time is, to a man or woman ten or 
twelve grains in dragons, carduus, or the lady Allens 
water, the party going to bed, and covered warm. 
The crabs: uſed in this poyder muſt be caught in 
- May or September, and they muſt not be boiled. 


A Water to cure red or pimpled Faces. 
NE a pint of ſtrong white-wine-vinegar, and 
put to it powder of the roots of orrice three 
drams, powder of brimſtone half an ounce, and cam- 
phire two drams; ſtamp with a few blanched almonds, 
four oaken apples cut in the middle, and the juice of 
four lemons, and a handful of bean- flowers; put all 
theſe together in a ſtrong double glaſs bottle, ſhake 
N = 2 them 


* 
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them well together, and ſet it in the ſun for ten days; 
waſh the face with this water; let it dry on, and do 
not wipe it off; this cures red or pimpled faces, ſpots, 
heat, morphew, or ſun-burn ; but you muſt eat the 
following diet for three weeks or a month. 
Take cucumbers, and cut them as ſmall as herbs 
to the pot; boil them in a ſmall pipkin with a piece 
of mutton, and make it into pottage with oatmeal z 
ſo eat a meſs morning, noon, and night, without in- 
termiſſion, for three weeks or a month: this diet and 
the water has cured, when nothing elſe would do. 
A good thing to waſh the Face in. 
FAKE a large piece of camphire, the quantity 
; of a gooſe-egg, and break it ſo that it may go 
Into a pint bottle, which fill with water; when it has 
| Nood a month, put a ſpoonful of it in three ſpoon- 
fuls of milk, and waſh in it. Wear a piece of lead 
beaten excegding thin, for a forehead-piece, under 
a forehead- cloth; it keeps the forchead ſmooth and 
plump. a 1 | 
For the Worms. 
AKE a handful of wormwood, a handful of rue, 
a handful of whitewort, a handful of very 
young leeks ; chop and ſtrip theſe herbs very ſmall, 
and fry them in lard ; put them on a piece of flannel, 
and apply them to the ſtomach, as hot as can be 
| borne, a good quantity of the herbs ; and let them 
lie forty-eight hours; changing the herbs when they 
are dry; bind them on to the'ſtomach. 


A Plaiſter for Worms in Children. 
T's two ouncesof yellow wax, and two ounces | 


- 


of roſin; boil them half an hour, ſtirring them 
all the while; ſcum them well, and take it off, and 
put to it three drams of aloes, and two ſpoonfuls of 
treacle, and boil it up again; rub a board with freſh 
butter, and pour the ſalve thereon; work it well, 
and make it up in rolls: when you make the plaiſter, 
5 | ſprinkle 


322 Tze Compleat Houſewife, 
ſprinkle it with ſaffron, and cut a hole againſt the 


navel. . | 912 

5 The Stomach Plaiſter. | 5 
AKE of burgamy- pitch, frankincenſe, and 
bees wax, of each an ounce; melt them to- 
. gether ; then put in an ounce of 7enice-turpentine, 
and an. ounce of oil of mace; melt it together, and 
ſpread your plaiſter on ſheeps- leather; grate on it 
ſome nutmeg when you lay it on the ſtomach, 


To make a Ruilt for the Stomach. 
NE a fine rag four inches fquare, and ſpread 
{| cotton thin over it; then take mint and ſweet 
marjoram dry*d and rubb'd to powder, and ſtrew it 
over the cotton pretty thick ; then take nutmeg, 
cloves and mace, of each a quarter of an ounce bea- 
ten and fifted, and ſtrew that over the herbs, and on 
that ſtrew half an ounce of galangal finely powder'd, 
then a thin row of cotton, and another fine rag, and 
quilt it together; when you lay it on the ſtomach, 
dip it in hot ſack, and lay it on as warm as can be 
endur'd : this is very good for a pain in the ſtomach, 
. For tbe Pains of the Gout, 

X AIX Barbadves tar and palm-oil, an equal 

| quantity ; juſt melt them together, and 
gently anoint the part affefted, _ | 


A preſent Help for the Cholick- 
XK AIX as much mithridate as a bean, ina ſpoon- 
41 ful of dragon- water, and give it the party 
to drink, and lay a little ſuet on the navel; in 


bed. | 
A QPlaiſter for the Cholich. 
Sg: READ the whitesof four or five eggs well 
LF beaten on ſome leather, and over that ſtrew on 
a2 ſpoonful of pepper, and as much ginger finely bea- 
den and lifted ; then. put this plaiſter on the navel; 
it often gives ſpeedy eaſc. 


For 
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Lr. the Aue. | 


As 


little Son and put in a thin bag, and wk it to 
che wriſt a little before the cold fit comes. 4 


A Powaer for Conoulfion-fits. 
T AKE a dram and half of ſingle piony-ſeed, of 

miſletoe of the oak one dram, pearl, white 
amber and coral, all finely powder'd, of each half 
a dram ; bezoar 1 two drams, and five leaves of gold; 
make all theſe up in a fine powder, and give it in a 
ſpoonful of bla A cherry-water, or, if you pleaſe, 
hyſterical-water : you may give to a child new-born, 
to prevent fits, as much as will lie on a three-pence, 
and likewiſe at each change of the moon; and to 
older people as much as they have ſtrength and 
occaſion, N 


'To 0 prevent Rive r 


A KE faxifrage, bean-pods, black cherry, 
groundſel and parſley-waters: mix them to- 
gether with ſyrup of ſingle piony : give a ſpoonful 
very often, eſpecially obſerve to give it at the brave, 


| of the moon,” 
per 


. TAKE aquart of ale, and a quart of ſmall-beer, 

and put in it a handful of ſouthern wood, as 
muck ſage, 1 as much pennyroyal; let it boil half 
an hour, ſtrain it out, and let _ child drink no 
daher drink. | 


For a Hoarſeneſs with a Cold. 


A K E a quarter of a pint of hyſſop-water z 
make it very ſweet with ſugarcandy; ſet it 

over the fire; and when it is thorough hot, beat the 
yolk of an egg, and brew it in it, and drink it 


geen and night. 
Y 2 | 4 Remedy 
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A Remedy for a Gough. 


ARE the yolk of a new-laid egg . the ſkin 

off the 25 and add ſix ſpoomiuls of red roſe- 
water; beat it well together, and make it very ſweet | 
with 8 ſugarcandy; Ae it ſix nights, going 
to be 


An excellent 3 fir 77 beh. 
: Cougbs. 
ARE dry'd. fifa ial a good handful, cut 
them ſmall, and boil them in a pint of ſpring- 
water till half a pint is boiPd away; then take it off 
the fire, and when it is almoſt cold, ſtrain it thro? 
a cloth, ſqueezing the herb as dry as yon can, and 
then throw it away, and diffolve in the liquor an 
qunce of brown ſugarcandy finely powder'd, and 
give the child (if it be about three or four years 
old, and fo in proportion) one ſpoonful of it, cold or 
warm, as the ſeaſon proves, three or four times a day 
(or oftener, if the fits of ' coughing come frequently) 
till well, which. will be in two or three days; but 
it will preſently almoſt abate the fits of coughing, 
This herb ſeems to be a ſpecifick for thoſe ſorts of 
coughs, and indeed for all others, in old as well as 
young; the Latin name Twfilago, from Tufſis, the 
- cough, denotes as much; as does alſo the Latin word 
Becbium, from the Greek word Bixzev, a cough; and 
are the names given it by the ancients, perhaps ſome 
thouſand years ago; it has wonderfully eaſed them, 
when nothing elſe would do it, and greatly helps in 
ſhortneſs of breath: and in the aſthma and phthifick | 
I have not known any thing to exceed it; likewiſe in 
waſtings or conſumptions of the lungs it has been 
found of excellent uſe, by its ſmooth, ſoftning, heal- 
ing qualities, even where there has been ſpitting of 
blood, and rawneſs and ſoreneſs of the paſſages, with 
hoarſeneks, Sc. in blunting the acrimomons humours, 
ien in ſuch caſes are * continually dripping 


upon 
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upon them; it is to be queſtioned, whether for thoſe 
- purpoſes chere is to be had, in the whole Materia Me- 
dice, a medicine ſo innocent, ſo ſafe, and yet ſo plea- 
fant and effectual, or that can affprd relief ſo 45 as 
this will; grown people may make it ſtronger than 
for children. Get the herb of the fame year's growth 
and drying that you uſe it in; and the larger the 
leaves, as being the fuller growny the better; it is 
© beſt to be made freth and freſh, as you want it, and 
not too much at a time, eſpecially i in warm weather, 


Pill. 20 Purg ge off a Rbeum in the Teeth, 


RE four —.— maſtich, ten dtams of aloes, 
2 three drains of agarick; beat the maſtich and 
aloe, and grate theagarick ; ſcarce them, and make 
them into pills with ſyrup of betony : you may make 
but a quarter of this quantity at a time, and take it 
all our, one pill in the morning, and two at night: 
you may eat or drink any thing with theſe pills, and 
g0 abroad, ketping yourſelf warm; and when they 
Ne drink a draught or two of ſomething warm. 


To make Dafly's Elixir. 


2 JAKE elecampane-roots ſliced, and liquorice 
ſliced, of each two ounces; anileeds, coriander- 
ſeeds, and carraway-ſeeds, of each two ounces; orien- 
tal ſenna, guaiacum bruiſed, of each two ounces; 
Thubarb an ounce, ſaffron a dram raiſins of the ſun 


ſtohed à pound; put all theſe in a glaſs bottle of a 


Zallon, N 5 to it three quarts of white aniſeed- 
water; ſtop the bottle, and let it ſtand infuſing four 
days, ſtirring it ſtrongly three or four times a day 
"then ſtrain it off, and put it into bottles cork'd very 


well; you muſt take it morning and night, three 


ſpoonfuls going to bed, and as much in the morning, 
* as you find it work; it requires not: much 
re in diet, nor keeping within; but you muſt keep 


rm, and drink ſomething hot in the morning after 


it be work d. This elixir is excellent good for the 
4 487 * 3 Cholick,; 


„ 
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cholick, the gravel in the kidneys, the dropſy, tho 
griping of the guts, or any obſtructions in the pon 
Eels; it purgeth two or three times a day. 


| An ointment to cauſe Hair to grow. 

ARE two ounces of boars-greaſc, a dram of the 
aſhes of burnt bees, one dram of the aſhes. of 
Abe a dram of the juice of White Iily- root, 
a dram of oil of fweet almonds, and fix drams of pure 
muſk ; and according to art make an ointment of 
theſe; and the day before the full moon ſhave the 
2 and anoint it every day with this ointment; 

will cauſe hair to grow where you will have it. 

Oil bf ſweet almonds, or ſpirit of vinegar, is very 
'good to rub the head with, if che hair grows thin. 


To preſerve and iubiten the Teer b. 


Ta K E a quarter of a pound « of. honey, ; and boi 
it with a little roch- allum; ſcum it well, and 


then put in a little ginger finely beaten : 53 lets it boil 
a while longer, then take it off; and before it is 
cold, put to it as much dragons- blood as will make 
it of a good colour; mix it well together, and keep 
it in a gallipot for uſez take a little on a 1 
rub the teeth; you may uſe it often. . 


SS To make Lip-fatoe, © 
| 9 8 AK E a quarter of a pound of alkermes· root 

bruiſed, and half a quarter of a pound of freſh 
butter, as much bees-wax, and & pint of claret ; bail 
all theſe together a pretty while then ſtrain. it, and 
let it ſtand till it is cold; then take the wax off the 
top, and melt it again, and pour it clear from the 
dregs into your gallipots or OP = uſe i it when 51 
1 often as you pleaſe. . 


To clean and 22 the H = | 
ET half a pint of milk over the fire, and put 
into it half a quartern of almonds blanch'd and 


beaten very fine; when it boils take it off, and 
| | thickes 
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thicken it with the yolk of an egg; then ſet it on 
again, ſtirring it all the while both before and after 
the egg is in; then take it off, and tir in a ſmall 

nful of ſweet oil, and put it in a gallipot; it 
will keep about five or fix days; take a bit as big 
as a walnut, and rub about your hands, and the dirt 
or ſoil will rub off, and it will make them very ſoft; 
draw on gloves Juſt as you have uſed it, & 


A Remedy for P imples. 


AKE half a quarter of a pound of bitter al 

monds, blanch, ſtamp them, and put them 

into half a pint” of ſpring-water 3 ſtr it together, 

and ſtrain it out; then put to it half a pint of the 

beſt brandy, and a pennyworth of the flour of brim- 

ſtone z ſhake it well when you uſe i it, which muſt be 
often; dab it on with a fine rag- 


| Another to tale away Pimpler: 


AK E wheat-flour Here with honey and vi- 
negar, and lay on the pimples going to bed. 


AW, ater to waſh the Face. 


7 OIL two ounces of French barley in three  pirits 
of ſpring-water, ſhift the water three times 3 
the laſt 8 . adding to it a : hang of bitter 
almonds blanched, beat, 155 ſtraind out; then add 
the juice of two lemons, and a pint of white-wine 3 ; 
waſh with it at nightz put a bit of camphire | in the 


bottle. 3 
Jo whiten and clean the has” 


OIL a quart of new milk, and turn it with a = 
of aqua-vite; then take off the curd ; 3 then put 

into the poſſet a pint of rheniſh-wine,. and that will 
raiſe another curd, which take eff; then put in the 
whites of ſix eggs well beaten, ' and that will. raiſe 
another curd, which you muſt take off, and mix the 
_ curds — very and put Wo into a 


14 allipot, 


328 The Compleat Houſewife. 
gallipot, and put the poſſet in a bottle; ſcour your 
hands with the curd, and waſh them with the poſſet. 
A Water for the Scurvy in the Guis. 
TI AKE two quarts of ſpring - water, and a pound 
of right flower- de- luce- root, and a quarter of 
2 pound of roch-allum, two ounces of cloves, two 
handfuls of red roſe-leaves, two haridfuls of wood- 
bine leaves, two handfuls of columbine-leaves, two 
handfuls of brown ſage, and one of roſemary, eight 
Seville oranges, peel and all, only take out the ſeeds ; 
ſet theſe over the fire, and let them boil. a quart. 
away; then take it off, and ſtrain it, and ſet᷑ it over 
the fire again, and put to it three quarts of claret, 
and a pint of honey; let them boil half an hour, 
ſcum it well, and when it is cold, bottle it for uſes - | 
waſh and gargle your mouth with it two or three 
times a day. e {cond ee 


Bag To take away Morphen. SY TIO 
FAKE briony-roots, and wake- robin; ſtamp 
them with brimſtone, and make it up in a 
lump; wrap it in a fine linen rag, and dip it in 
vinegar, i; rub the place pretty hard with it; and 
it will take away the morphew ſpots. © 


Dye Italian Waſh for the Neck. ' 
. K E a quart of ox-gall, two ounces of roch- 
1 allum, two ounces of white ſugarcandy, two 
drams of camphire, half an ounce of borax ; beat all 
theſe in a mortar, and ſift them through a fine ſieve, 
then mix them well in the quart of ox-gall ; put all 
together into a three pint ſtone-bottle well cork*d;z 
{et it to infuſe in the ſun, or by the fire, ſix weeks 
together, ſtirring it once a day; then ſtrain it from 
the bottom, and put to every quarter of a pint of 
this liquor a quart of ſpring-water, otherwiſe it will 
be too thick; ſet it a little to clarify, and bottle it; 
.put ſome powder of pearl in the bottle; waſh "oy it. 
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For a Cold, Dr. Radcliffe's Receipt. 
AKE ſome fack-whey with roſemary boiled 

in it; mix a little of it in a ſpoon with twenty 
grains of Gaſcoigu's Powder; then drink half a pint 
of your ſack-whey, with twelve drops of ſpirits of 
hartſhorn in it; go to bed, and keep warm; do this 
two or three nights together. „„ 


of Method to ture à Cold. 
8 Hewing, 1. What the catching of cold is, and 
how dangerous. 2. A preſent and eaſy remedy 
againſt it. 3. The danger. of delaying the cure of 
it. Taken from the celebrated Dr. George Cheyne”s 
book, intituled, An eſſay of health and long life, inſcri- 
bed to the right honourable Sir Zoſeph Felyll, maſter 
of the rolls; where p. 129, 130. the eighth edition, 
he ſays, that Dr. James Keill, in his Stalica Brilanica 
has made it out, beyond all poſſibility of doubting, 
that catching of cold is nothing but ſucking in, by 
the paſſages of perſpiration, large quantities of moiſt 
air, and nitrous ſalts, which by tkickening the 
blood (as is evident from bleeding after catching 
cold) and thereby obſtructing, not only the perſpi- 
ration, but alſo all the other finer ſecretions, raiſes 
immediately a ſmall fever, and a tumult in the whole 
animal ceconomy, and, neglected, lays a foundation 
for conſumptions, obſtructions of the great viſcera, 
and univerſal cachexies; the tender therefore and 
valetudinary ought cautiouſly to avoid all occaſions 
of catching cold; and if they have been ſo unfortu- 
nate as to get one, to ſet about its cure immediately, 
before it has taken too deep-root in the habit. From 
the nature of the diſorder thus deſcribed, the remedy 
is obvious; to wit, lying much a-bed, drinking 
plentifully of ſmall warm fack-whey, with a few 
drops of ſpirits of hartſhorn, poſſet-drink, water- 
gruel, or any other warm ſmall liquors, a ſcruple of 
Gaſcoign's powder morning and night, living low 
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upon ſpoon. meats, pudding, and chicken, and drink- 
ing every thing warm; in a word, treating it at firſt 


us a ſmall fever, with gentle diaphoreties; and af-' 


terwards, if any cough or ſpitting ſhould remain, 
(which this method generally prevents) by ſoften- 
ing the breaſt with a little ſugarcandy, and oil of 
fweet almonds, or a ſolution of gum-armoniac, an 


ounce to a quart of barley- water, to make the ex- 


ration eaſy, and going cautiouſſy and well 
cloathed into the air afterwards: this is a much 


more natural, eaſy, and effectual method, than the 
practice oy balfams, linctusꝰs, pectorals, and the 
like trum in common uſe, which ſerve only to 


ſpoil the b, r the ſpirits, and 195 the 
por turing LY | 


A Receipt for the Gravel. 


Pos two ſpoonfuls of linſeeds juſt bruiſed into 


a quart of water, and a little iicle of liquorice 3 


boil it a quarter of an hour; then ſtrain it through 


a ſieve, and ſweeten it to your taſte with iyrup of 
althea. 


Excellent for 7 arms in Children. 


Enugreek-ſeed and wormwood- ſeed mixed, one 
nyworth, beat and ſearced; mix it well in 


a > balf-pennyworth of treacle 3 let the child take a 


ſmall {| poonful in a morning faſting, and faſt two 


1 n alter it; do this three or four n 
5 For à Cold. 


in ſmall ale, and ſweeten it with treacle, and 
k it going to bed four or five nights together. 


To flop Bleeding in the Stomach, 


732 oll of ſpike, natural balſam, bole-armo« 
- niac, rhubarb, and turpentine; mix theſe to- 
gether, and take as much as a ge —_— three 


The 


To roſemary and ſliced "RY and boil it 
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The Tar- pills for a Cough, ' 


\AKE tar, and drop it on powder 17 liquorice; 
and make it up into pills ; take two every night 
going to bed, and in a morning drink a glaſs of 
fair. water, that liquorice has been three or four days 
ſteeped in; do this for nine or ten 2 together, as 
you find good, , ; 


Te reign Aa ue. L 

AK E fmall packthread, as much as will 90 
five times about the neck, wriſts, and ancles; 
* them 3 in oil of amber twice a day for nine days 
| Be $ 1 F on a fortnighi after che r 19 


ie 923 a i Loofenefs. 
AK E ſage, and heat it very hot batween © two 
rr * it in a linnen rag, ane ſit on it. 


Another. 


1 AK E French and pitch; and ger it it on 
ſome coals, and fit over t. 


F a iber Bleeding at the Io FN 


E T the party. put their feet in warm water; 
L and if that dess nt do, ks them fit higher 
in it. . 

For the Biting of a mad FR 


p Rimroſe-roots, _ ſtamped in white-wine, and 
2 trained: let the patient drink a * * 


3 Fur 4 Purge | | 
ARE half 2 an ounce of ſenna, boil it in apintof 
ale till half be'conſumed; cover it cloſe till the 
ext day z then boil it again till it comes to two 
-. Tpoonfuls; ; ſtrain it, and add to it two ſpoonfuls of 
Feacle, and drink it warm; 2 gruel, or * 


or 
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or broth after it; keep yourſelf very warm while it 


is working; or elſe two ounces of ſyrup of roſs, 4 
drink warm ale after 1 it in the wor I 


For the I. 40h. 


T AKE reer or n Sa 
and beaten to powder, and a little ; On 
ginger, both ſearced very fine; mix it up with freſh 
JO and anoint with it in the joints. 


Fur abe Droßſy and Suro,” 


AKE a quart of white- wine, and fix pegel | 

wormwood, and as muchroſemary, half a quar- 
ter of an outice of aloes, the ſame quantity of myrrh, 
rhubarb, cinnamon, and ſaffron; bruiſe the drugs; a 
pull the ſaffron, and put all into a three-pint ſtone 
Hottle; tie the cork down cloſe, and ſet it in a kettle 
of water and hay, atid let it boil three hours; then 
let it ſtand a day or two to ſettle; ſo let the patient 
take four ſpoonfuls every morning faſting, and faſt 
three hours after it, and walk abroad; if it is too 
long to faſt, and the conſtitution will not bear it, 
they may drink a draught of water. gruel two 1 8 
after it; take this till the quantity is n 


For the Jaundice. 1 
\AK E three bottle of ale, and half a wit of 


| the juice of celandine, and a quarter of a pint 
of feverfew, anda good handful of the inner rind of 
| barberry-tree, and two pennyworth of ſaffron z di- 
vide all into three parts, and put a part into every 
one of the bottles of ale, and drink a bottle in three 
mornings : you mult ſtir after it, - 


To. make Lncatellus' Balſam, to wok 
iar). 


AAk E a qu quart of the pureſt oil, and half: a pound | 
of yellow bees-wax, four ounces of Venice tur- 
pentin, fix ounces of liquid ſtorax, two ounces 1 
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oil-hypericon, two ounces of natural balſam, 
_ roſe-water half a pint, and as much eee 
red ſanders Gx-pennyworth, dragons- blood fix 
nyworth, mummy ſix pennyworth, and of — 
and bays of each a handful, and ſweet-marjoram 
half a handful; put the herbs and dragons- blood, 
the wax and mummy, into a pipkin; then put the 
oil, the turpentine, the oil-hypericon, the ſtorax, 
the roſe- water, the plantane- water, and a quart of 
ring- water, and i you pleaſe, ſome * 1rifþ ſlate, 
00 balin of Gilead, and ſome ſperma ceti, into 
another pipkin; ſet both the pipkins over a ſoft 
fire, por: let them boil a quarter of an hour; then 
take it off the fire, and put in the natural balſam 
and red ſanders; give them a boil, and ſtrain all i in 
both pipkins rogether into an earthen pan; let it 
ſtand till it is cold, then pour the water from it, 
and melt it again; ftir it off the fire till it is almoſt 
cold; then put it into | gallipots, and cover it witlt . 
Paper ven, leather. ? 


For hs Piles. 


1AKE | calls ſuch as the dyers uſe, and beat 

them to powder, and ſift them; mix the pow. 
955 with treacle into an ointment, and dip a rag 
into it, and apply it to the place affected. 


For the Cramp. 


ARE ſpirit of caſtor, and oil of worms, of each 

two drams; oil of amber, one dram; ſhake 
them well together 3 warm a little in a ſpoon, an 
anoint the nape of the neck, chafe it in very: well, 
and cover warm; anvint when in bed, - 


For a Cough. 


ARE conſerve of rofes two ounces, diaſcordium 

half an ounce, powder of olibanum half a 

dram, ſyrup of jujubes half an ounce; mix theſe, 

and take the quantity of a nutmeg three times a day 3 
in the morning, at our, and at "night, | 1 

f 4 907 
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1 Ber: a Drophy. 


CAKE. 3 ounces of the outward bark =; elm, 

boiled in 3 quarts of water till a third part 
is waſted 3 drink nothing elſe; to make it pleaſant, 
you may put in ſome ſugar, or wine, or el der-wine, 
or 21 made of dwarf-elder- berries. SEEN + the 


To make Caſhew-Lagenges. : 


AK E half an ounce of  balfam of Tolu, put 

it in a ſilver tankard, and put to it three quar- 
ters of a pint of fair water; cover it very cloſe, and 
let it ſimmer over a gentle fire 24 hours; then take 
ten ounces of loaf-ſugar finely powder'd, and half 
an ounce of ron earth nely powder'd and ſifted; 
and wet it wit parts of Tolu water, and one 
part oran r and boil it together, al- 
moſt to a candy- height; then drop it on pye- plates, 
but firſt rub the plates over with an almond, or 
waſh them over with orange-flower-waterz it is 
beſt to do but five ounces at a time, becauſe it will 
cool before you can drop it; after you have dropt 
them, ſet the plates a little before the fire; they 
will ſlip off the eaſier ; if you would have em per- 
ſumed, put in ambergreaſe. Sed 


For Otfrudtions. 


UT two ounces of ſteel- filings into a Art 
bottle of white- wine; let it ſtand three weeks, 
making it once a day; then put in a dram of mace z 
let it ſtand a week longer; then put into another 
bottle three quarters of a pound of loaf-ſugar in 
lumps, and clear off your ſteel- wine to your ſugar, 
and when it is diſſolved, it is fit to uſe: give a 
ſpoonful to a young perſon, with as much cream 
of tartar as will lie on a three-pence z to one that 
is older two ſpoonfuls, * cream of tartar accord- 


ly. | Fu 
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pk For a Rbeumatiſm. 

E T the party take of the fineſt glazed gunpow- 

L der as much as a large thimble may hold; wet 
it in a ſpoon with milk from the cow, and drink a 
good halt-pint of warm milk after it; be covered 
warm in bed, and ſweat: give it faſting about ſe- 
ven in the morning, and take this nine or ten morn- 


ings together, 4 ne. 66-05 v1 
| For 2 Dreop/y. 5 
RUISE a pint of muſtard- ſeed, ſcrape and lice a 
large horſe- radiſſ root, ſcrape a handful of the 
inner rind of elder, and a root of elecampane ſliced z 
put all theſe into a large bottle, and put to it a quart 
of good ſtale beer; let it ſteep 48 hours; drink half 
a pint every morning faſting, and faſt two hours af- 
ter it; you may fill it up once or twice. | 


The Bruiſe Ointment. - 
ARE of roſemary, brown ſage, fennel, camo- 
mile, hyſſop, balm, woodbine-leaves, ſou- 
thernwood, parſley, wormwood, ſelf-heal, rue, elder- 
leaves, clawns all-heal, burdock-leaves, of each a 
handful; put them into a pot with very ſtrong 


beer, or ſpirits enough to cover them well, and two 


unds of freſh butter of the churn; cover it up 
with paſte, and bake it with bread; and when it 


is baked, ſtrain it out; when it is cold, ſcum off 


the butter, and melt it, and put it into a gallipot 
for uſe; the liquor is very good to dip flannels into 
to, and bathe any green bruiſe or ach, as hot as can 


be borne. | 1 
Agood Vomit. 

TN AKE 2 ounces of the fineſt white. allum, beat 
I it ſmall, put it into better than half a pint of 
new milk, ſet it on a ſlow fire till the milk is turned 


clear; let it ſtand a quarter of an hour; ſtrain it 
off, and drink it juſt warm; it will give 3 or 4 


yomits, and is very ſafe; and an excellent cure for 
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an ague, taken half an hour before the fit: drink 


= ood ſtore of carduus-tea after it, or elſe take half-a 
dram of * and carduus-tea with it. 


AHauotber Vomit, 
AK E. Teified butter of antimony, digeſt it 
with thrice its own weight of alcohal; a fingle 
drop or two whereof being taken in ſack, or any con- 
venient vehicle, works well by vomit: it was a ſe- 
cret of Mr. Beyle's, and highly valued; and by him 
communicated to the admiral da Queſue it is like- 
wiſe recommended by Dr. Boer bhaave. 


An Ointment for a ſeald Head. 


ARE a pound of May butter without ſalt out of 
1 the churn, a pint of ale not too ſtale, a good 
handful of green wormwood ; let the ale be hot, and 
= the butter to melt; ſhred the wormwood, and 
let them boil together till it turns green; ſtrain it, and 
when it is cold, take the ointment from the dregs. 


Jo cure the Piles. 
| A K E two pennyworth of litharge of gold, an 
ounce of ſallad-oil, a ſpoonful of white-wine- 


vinegar 3 put all into a new gallipot; beat it toge- 
ther with a knife, till it is as thick as an ointment, 


fpread it on a cloth, and apply it to the place; if 
inward, put up as far as you can. 


As admirable Powder for the Teeth. 


AKE tartar of vitriol two drams, beſt dragons- 
| blood and myrrh, each half a dram, gum lac 


"= dram, of ambergreaſe four grains, and thoſe who 


; is, 
9 


like it may add two grains of muſk; mix well, and 
make a powder, to bo kept in a phial cloſe ſtopt. The 
method of uſing it is thus: Put a little of the powder 
upon a China faucer, or a piece of white paper; then 
take a clean linen cloth upon the end of your finger, 
Juſt moiſten- it in water, and dip it in the powder, 


; and rub the teeth well once a day, if they be foul; 
| but 


* 
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but 1. you want to preſerve their beauty, only twice 
a week is ſufficient for its uſe; This poder will pre- 
ſerve the teeth and gums beyond any other, under 
whatever title dignify d or diſtinguiſn d; and What 
is commonly called a tainted or ſtinking breath, 
moſtly proceeds from . rotten, teethy or ſcorbutick 
8 which laſt diſtem] er, 751 incident and fata 
Ehil ildrens teeth, "this pom der Will eeetually r 
Indeed there 18 ng ey for a roften'tooth, therefb 
i dviſe to pull it ou and 25 cannot be ele 
„ the above 9 will ſweeten tlie breath, and 
3 ſüch tooth from any 1 Ul favour. The tog 
requent uſe. of the tooth-bruſh. makes the teeth be- 
| come lang and deformed, altho* it be a good inſtru- 
ment, and-the moderate uſe of it *proper Sl Af- 
ter rubbing the, teeth. with the powder, the mouth 
| may be waſhtd rer little red wine Wn” or the 
160 | ISA Ve) G OA | 
To: vale the Teeth'wbite, © 7 


4 Wb. AKE three ſpoonfuls of celandine, nine fo, 
fuls of heney, half a poonful of burnt allum; 
ilk theſe together, and rub the teeth with it. 


n * 110 

A Powder for the Teeth, . 
TA L. F an ounes of cream of tartar; and a quar- 
ter of an ounce of powder of myrrh: ; rub-the 
wrt with it two or three times a week. 1 


To make the right Angel Ja ve. 


AKE roſin and par- roſin, of each half a poui 
: _virgins-wax, and frankincenſe, of each a quar- | 
ter of a pound; maſtich an ounce, deer-ſuet a quar- 
ter of, a pound; melt what is to de melted; and Pow 
det Whit is to de owder'd, and ſift it ine; then 
boil them and ſtrain them thro® acanvas-bag into a 
pottle of white wine; then boil the wine with the 
ingredients an hour with a gentle fire, and let it ſtand 
till it is no hotter than blood; then put to it two 
| Gn of camphire, and two ounces of Venice turpen- 

* 


tine 


* 
* 
7 
" 
. 
£ 

| 

2 

1 


3 


1 
' 
| 
| 
'q 
Fe 4 
4 
3 
; | 
EF 


338 mpheat Houſewife. 


tine, 00 ſtir it conſtantly till it is cold: be ſure your | 
Ruff be no hotter than blood when you put in your 
camphire and turpentine, otherwiſe -it is poll 3 


make it up in Tr and l it deer 
ſalve made. MOTO) ei 


TUR E (es ut and 9 an . guar ny, 
and nine cloves of garlick ; beat it well toj 
ther, and mix it with ſoap into a pretty ſtiff p 155 | 


and make two cakes ſomething broader than a fi 


ſhilling-piece, and ſomething thicker ; lay it on the 


inſide of each wriſt, and bind it on with rags ; put 


it on an hour before the fit is expected: if it does not 


do the firſt dine, in three or four days repeat it with 


freſh, 5 
T. take out. the Redneſs ani ' Scurf after 
.... the Small- Pp. 


F TER the firſt ſcabs are welboff, anoint ethe | 
face, going to bed, with the following:ou 
ment : beat common alum very fine, and ſift it thy 
a lawn ſieve, and mix it with oil like a thick. cream, 
we lay it all over the face with a feather ; in * 
morning have bran boil'd in water till it is ſlippery 
then waſh it off as hot as you can bear it; ſo 00 ole 


a month or more, as there is occaſion. 10-35 A. 
T6 make Bri mfrone-Lo 0Zenges for. a a foort 
- Breath,” 


Ak E of brimſtone-flour'and Jouble- hn h ſu⸗ 

gar, beaten and ſifted, an equal Any; ; make 

it in lozenges with gum dragon ſteept in roſe-water ; 
7; them mn the ſun, and take three or Four 5 V. 

For a Burn. 

AAk Ee common allum, beat and alt! it, nd "I 

tit up with whites of eggs to a curd ; then with 

2 teather anoint * oh ig E n cure without ay 


_ thing. | 
20 


1 


The Ce 2 ene fe. - 


Jo procure the Menſes. © Kg 15 

Ak E a bode of an ounce. of pure myrth 
made into fine powder, mix it with t ee 
quarters of an ounce of conſerve of bugloſs- flowers; 

two days before your, expectation take this quantity 
at four times, laſt at night, and firſt in the morn- 
ing; drink alter each time a draught of poſſet-drink. 
made of ale, white-wine and and boil in it 

Tons pen>iyroy: al; and a few camomile-flowers, 07 


To flop Blooding. 


Deo a quarter of an ounce. of Venics 
treaele in four ſpoonfuls of water, and drop in 
it thirty or forty of Fones's drops; take it when o 
caſion requires, eſpecially in child-bed: | 


To provoke Urine preſently when abt.” 


Fa a quart of beer boil a handful of the berries of 
1 eglantine. till it comes to a Pe drink it * 
luke warm. | 


7⁰ * 15 the U. ol. 


AE E ground- vy, and heat it well 3 

two tiles, and lay it as warm as can be borne 

on the top of the head. The blood of a hare dry'd* 
and drank in red wine, doth ſtop the it 
or any laſk, tho” ever ſo ſevere, _ 5 


For. 4 Thr uſh in ee Mourks. 


A K E a hot ſea- coal, and quench it in as muck 
ſpring· water as will cover the coal ; abc” 
- this five or ſix times a day. 


For the Worms in Children. 


1 mithridate and honey, of each a penny- 
worth, oil of mace two penny worth; melt 
them together, and ſpread upon leather cut in the 
ſhape of a heart; oil of ſavin and wormwood, of each 

ſix e 5 of allum and ſaffron in powder, of each one 
| £ 2 dram ; * 


\ 


5 Rees ex. as r r 
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| N dram; rub the Oils; aud ſtrew the powders, all over 
| the plaiſter ; apply it, being warm d, to the 42 8 
ſtomach with the point upwards. * 


For a Weakneſs in "the "Back « or $ak. 


| TAKE an ounce of Venice. turpentine, waſh it in 
red roſe- water, work it in the water till it is 

white; pour the water from it, and work it up into 
pills with powder of turmerick and a grated nutmeg; 
you may put a little rhubarb as you ſee occaſion; 

take three in the morning, and rec in the . 
in a a little ſyrup Felder. — r 


inn For the Yellow, Faundice. Ki 


ARE a handful of burdock-roots,” cut them in 
ſlices to the cores, and dry them; half a hand- 
ful of the inner rind of barberries, three races of tur- 
merick beat very fine, three or four tabes of the 
whireſt” gooſe- dung; put all in a quart of ſtrong 
beer; cover it cloſe, and let it 1 45 the embers 
all night ; in the morning ſtrain it off; add to it a 
groat's- worth of ſaffron; tale half a pint at a time 
firſt and laſt: it muſt bes a handful of ee 

When dry. 47 


A appro: wed 83 for 4 Cancer in 

t the Brea. | 

T A K E off the hardknobs or warts which | grow 

on the legs of a ſtone-horſe ; dry them' care- 

fully, and powder them; give from a ſcruple to half 

a dram every morning and evening in a glaſs of ſack; 

you muſt continue taking them for a month or ſix 
weeks, or longer, if the cancer is far gone. 


An approved Medicine for. the &. one. 


FAKE ſix pounds of black cherries, ſtamp them 
in a mortar till the kernels are bruiſed; then 
take of the powder of amber, and of coral prepar'd, 
4 each tung gunces; ** them with the cherries into 
6 $106 RE 
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a ſtill, and with a gentle fire draw f the water ; 
which if you take for the ſtone, mix a dram of the 

Powder of amber with a ſpoonful of it, drinking 3 

or 4 ſpoonfuls after it; if for the palſey or convul- 

lion take four ſpoonfuls, rr ein 15 — 5 
in the ane reer 8 


| To give E afe i in Firs 7 the Sanne, a 


to cure the Suppreſſion" of 8 
which uſually attends them.” HY 


A K E ſnail-ſhells and bees, ' of each an ee 
1 quantity; dry them in an oven with a mode- 
rate beat; then beat them to a very fine powder, of 
which give as much as will lie on a ſiæpence, in a quar- 
ter of a pint of bean- flower water, every morning, 
faſting two hours after it: continue this for 3 days 
together: this has been often found to break the 
ſtone, and to force a ſpeedy paſſage for the urine. 


aa E,Enr aa 242.4026 


D IRECTIONS for Painting 
Rooms or Pales. 


De Price of M aterials. 


| pj nl 
One Ruled weight of red lead 0 18 

One hundred weight of white- lead — 1 2 
Linſeed-oil by the gallon — 0 3 

A ſmall quantity of oil of turpentine is ſufficient, 


HE "red-lead muſt be ground with lnſeed · ol, 
and may be uſed very thin, it being the pri- 
ming or firſt colouring; when it is uſec, ſome dry- 


in al mult be. put to it. | 
ng 'P Z 2 Te 
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To þ prepare the Drying-oil. | 
AKE two quarts of linſeed-oil, putitin a ſkillet 
or ſauce· pan, and put to it a pound of burnt 
* Sy boil it — two hours gently: prepare this 
without doors, for fear of endangering the houſe; 
let it ſettle and it will be fit for uſe; pour the clear 


off, and uſe that with the white lead, the lees or 
dregs being as good to be uſed with red- lead. 5 


For- ibe ſecond Priming. 

AKE a hundred weight of white-lead, with an 

equal quantity of whiting in bulk, but not in 

weight; grind them together with linſeed-oil pretty 

ſtiff, when it is uſed put to it ſome of the drying 

oil above mentioned, with a ſmall quantity of oil of 

turpentine: this is not to be laid on til 4 oin 
priming is very — 


To prepare the Purty 6 or Paſs 70 Pop 
all Foints in the Pales or vo 008, rar 


20 Water may ſoak in. 


- KE a quantity of whiting, Ne mix it very 
"Fiery with era and drying-oil, of each 


equa] quantity; when it is ſo ſtiff it cannot be 
5 by the 1 more whiting muſt be added, 
and beat up with a mallet till it is ſtiffer than dough ; 
when your ſecond priming is dry, ſtop ſuch places 
as require with this putty. z and when the putty is 
Kinn d over, that is, the outſide dry, then proceed 
and lay on the laſt paint; which is thus to be pre- 
pared: Take of the beſt white lead, grind it very 
{tiff with linſeed-oil, and when it is uſed put to it 
ſome of the drying. oil, and ſome oil of turpentine 3 
thus will the work be finiſhed: to great ſatisfac- 
tion, for it will be more clean and more durable 
that it can be perform'd by a houſe-painter, without 
vou pay conſiderably more than the common 
ies. Repeat this 10 Pen once in five 
Ns : | years, 


__— 


* 


Fears, —— preſerve. any outworks that are 
my to the weather time out of mind. But for 
. or places within doors, proceed thus: 


4 IP ainſeot. Colour for Rooms. 
HEN you mix your laſt paint, add to your 
white lead a ſmall quantity of yellow oker, 

and uſe it as above directed: it is now the univerſal 

Faſhion to paint all rooms of a plain wainſcat colour; 

and if it ſhould alter, it is but mixing any other 

colour with the white-lead inſtead of yellow- 
oker : there muſt be bought ſix chamber- pots of 
earth, and fix bruſhes, and * chem to what: aged 
belong to to. 


To make yellow Fain) 

＋ AKE one quart 30 ſpirit of wine, 2a 7 ounces 

of ſeed- lake, half an ounce of ſandarach, a 
quarter of an ounce of gun- anime, and one dram af 
maſtich; let theſe infuſe for 36 or 40 hours: ſtrain 
it off, and keep it for uſe; it is good for frames of 
chairs or tables, or any thing black or brown; do 
it on with a bruſh 3 or 4 times, ꝗ times if you poliſh 
it afterward, and a day between every doing ; lay it 
very thin the firſt and ſecond time, afterwards ſome- 
* thicker. | 


To make white V arniſh. 

O a quart of ſpirit of wine, take eight ounces 

of ſandarach well waſh'd in ſpirit of wine; 
that ſpirit of wine will make the yellow varniſh 
then add to it a quarter of an ounce of gum-anime 
well pick*d, half an ounce of camphire, and a dram 
of maſtich; ſteep this as long as the yellow vargulh ; 
then ſtrain it out, and keep it for uſe. 


„„ EN GY 


T8 rwaire gallons of water, or a quantity ac- 
5 cording to your plate in largeneſs or quantity ; 
there muſt be water enough to On: it; put the 


- 


tarde, 0 6; - a AE * rao, 


Later! in a copper; ur e ed and when it boils 
Put in half à pound of red argil, a pound of common 
falt, an ounce of roch-allum ; firſt put your plate into 

a charcoal-fire, and cover it till it is red hot; then 
Th it into your copper, and let it boil half : an hour ; 
then take it out, and waſh it in cold fair wartet, 14 
Let! it before the chatcoal- Hire till it is very dry. 


7 2 T7 


Dr. Mead 7 2 for: the Bite fs a 
| e WEL Dog. 155 


1 # {3,13 3 


44 $4 * of 8 herb called in — hehe cinertus 
terreftris, in Engliſh, Abb. colbured ground: liver-wart, 
clean' d, dry*d, andpowder'd, half an ounce ; of black 
pepper powder'd 2 drams ; mix theſe well together, 
'and divide the powder 1 into four doſes, one of F whic 
muſt be taken every morning faſting or four morn- 
| ings ſucceſſively, in half a pint of cows milk warm: 
after theſe four doſes are taken, the patient muſt go 
into the cold bath, or a cold ſpring or river, every 
morning faſting, for a month; he miſt be dipt 4 
over, but not ſtay in (with his head above Water) 
longer than half a minute, if the water be very cold; 
after this he muſt go in three times a week for a 
fortnight longer. The Lichen is a very common herb, 
i and grows generally in {andy and barren ſoils all 
= over England; the right time to gather! it is 1 
months of Oclober and November. WIR 


Abe; for a Bite of a mad Dog, hich | 
bas cured when the Perſon was diſor- 
Are and the ſalt Writer failed. _ 


AKE of tormentil- roots angunce, alla fetida as 
much as a bean, caſtor 4 penny worth, lignum 
| -aloes 2 pennyworth ; ſteep theſe in milk 12 hours; 

bol the milk, and drink it faſting, before tte ching 
of full-moon, or ag aft as occalion, | 


4 Receipt 
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Jt: oh Receipr for deſtroying Bugs. 
þ ry SAKE of the higheſt rectified ſpirit of wine (viz. 
lamp pirits) that will burn dg dry, and 
12. not 5 leaſt moiſture behind, half a pint; 
newly diſtilled oil, or ſpirit of turpentine, half a 
int mix them together, and break into it in ſmall 
its, half an ounce of camphire, which will diſſolve 
in it in a few! minutes 3 ſhake them well together, 
and with a piece of ſponge; or a bruſh, dip in ſome 
of it, wet very well the bed or furniture wherein 
thoſe vermin harbour or breed, and it will infalli- 
bly kill/and* deſtroy both chem and their nits, al- 
though they ſwarm ever ſo much; but then the bed 
or furniture muſt be well and thoroughly wet with 
it (the duſt upon them being firſt bruſhed and ſhook 
off) by which means it will neither ſtain, ſoil, or 
in the leaſt hurt, the fineſt ſilk or damaſk bed: that 
is. The quantity here ordered of this curious, neat, 
white mixture (which coſts but about a ſhilling) 
will rid any one bed whatſoever, though it ſwarms 
with bugs; do but touch a live bug with a drop of 
it, and you will find it to die inſtantly. If any 
bug or bugs ſhould happen to appear after once 
uſing it, it will only be for want of well wetting 
the lace, Cc. of the bed, or the foldings of the li- 
nings or curtains near the rings, or the joints or holes 
in and about the bed, head-board, Sc. wherein the 
bugs or nits neſtle and breed; and then their being 
well wet again with more of the ſame mixture, which 
dries in.as faſt as you uſe it, pouring ſome of it into 
the} Joints and holes where the ſponge or bruſh cannot 


reach, will never fail abſolutely to deſtroy them all. 


Some beds that have much wood-work can hardly be 
throughly cleared, without being firſt taken down; 
but othiers that can be drawn out, or that you can 

get well behind, to be done as it ſhould be; „may. 
ſs The ſmell this mixture occaſions, will be 
all gone in two or three days, which yet is very 
wholeſome, 
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wholefome, and to many people agreeable; you muſt 
remember always to ſha te the mixtùre together xe 
well whenever you uſe it, which muſt be in the d 
time, not by candle- light, leſt the ſubtilty of the 
mixture ſhould catch the flame : as vou are uſing i it, | 
and occaſion damage. 6 Mm LE, 
7 2 infallible Receipt, to Aer Bu ues. 
O every ounce of quickſilyer put the whites of 
5 5 or 6 eggs; mix them, and beat them well 
together in a wooden diſh: with a bruſnh, till the 
globules of the quickſilver are but juſt, perceptible ; 5 
then, after having taken the bedſtead to pieces, and 
braſtied- it very clean from duſt and dirt (without 
waſhing) rub into all the cracks and j joints the above 
mixture, letting it dry on; nor muſt the bedſtead 
be waſhed at any time n by the firſt appli- 
cCation they will in moſt places be deſtroy d; if not, 
a ſecond will not fail def 3 them entirely. 1 
An excellent Way of Waſhing, to ſave 
2. "Soap, and ten Clogths, 
RE 2 butter-tub, or one of that ſize, and Fine 
a gimblet bore holes in it about half way; then put 
into your tub ſome clean ſtraw, and over that about 
a peck of wood- aſnes; then fill it with cold water, 
and ſet it into another veſſel to receive the water as it 
runs out of the holes of the tub; if it is too ſtrong a 
| lye, add to it ſome warm water; and then waſh your 
Unen in it, ſlightly ſoaping the cloaths before you waſh 
them; 2 pounds of ſoap will go as far as 6 poynds, 
and make the cloaths whiter and cleaner, when they 
by experience have got the right way; if it is too 
ſtrong for the hands, make it weaker with water. 


To take Mildew out of Linen. 
JAKE ſoap, and rubit on very well; then ſcrape 

chalk very fine, and rub that in well, and lay 
it on the graſs ; and as it dries, wet it a bee; and 
at once or twice doing; i it will come out. 


A true 


* 


/ 
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1 true Account of a Perſon who died 


Ey the Bite of a mad Dog. 


Nliam Janes, a farmer of good repute in Mil-. 

ton, near Wooburn in Bedfordſhire, was bit in 

the noſe by a mad dog on Eafter- day; immediately 

he felt a pain ſhooting upwards into his head; the 
foam of the dog went into his mouth, as well as no- 

ſtrils; the wound bled plentifully for a long time, 

and in 'teſs than 2 hours he got ſome of Dr. Mead's 
powder, and took a doſe according to direction, 
and the ſurgeon applied a plaiſter to the wound. 


{ 


The next day he went to the falt-water, taking the 


powder with him, and was dipt in it 3 ſeveral times, 
thrice at a time, and brought away ſome quarts of it 
with him, and Grank it. He continued 6 weeks and 
longer generally well enough to go about his buſineſs, 
and into company, fo that it was hoped all danger 
was over, tho many times taking a diſlike to liquor; 
and had a pain in his noſe, a heavineſs upon his ſpi- 
rits, and a {tupor i in his brain ; was indiſpoſed at the 
fall of the moon, and alſo in a morning, till he had 
bathed, which be conſtantly did every morning, and 
was then uſually well, and in good order, all the da 


after. At length, alder having felt ſome little indiſ- 


poſition on Friday and Saturday before, upon Sun- 
day the 22d of June (eleven weeks after he had been 
bit) going to drink a draught of beer after dinner, he 


was {ur priſed to find that he was able to get down but 


a little. And the ſame thing happened to him as he 
attempted to drink ſome ale at a 1 houſe that 


n afternoon. This day he had many violent fits of 


ſneezing, a pain in his noſe, and was obſerved to 
ſtagger like a drunken man as he was going to bed. 
That night he got no ſleep, and on Monday morning, 


June 23, the grand ſymptom, the hydrophobia, ap- 


peared to ſome purpoſe : for tho? he could at firſt 
thew a dry cruſt, or ſwallow a very ſmall crumb of 


bread or — ſoaked: in milk or yrs yet in a little 


time 


* 
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time he was ſeized with an utter averſion to all man- 
ner of liquids, ſmall or ſtrong, warm or cold; if but 
a tea-cup full of ſmall- beer or water touched his lips, 
he ſtarted, and threw back his head in a ſudden and 
violent manner, as terrified or ſtrangled, and could 
not drink a drop ; afterwards he could not bear it to 
come near him, and begg'd his attendants not to at- 
tempt it; they put a little beer into a ſpoon, co- 
vering it from his ſight, and gave him a ſtraw to 
fuck it in; but the firſt drop that came into his mouth 
made him ſtart and throw back his head in the 
ſame haſty manner: he grievouſly complained of a 
pain in the belly, and ſickneſs in the ſtomach, often 
ſtriving to vomit, . but brought up little beſides 
oy; hlegm ; he had alſo a pain in his noſe, and on the 


fr tide of his head, a ſwelling or ſoreneſs about his | 


Jaws and throat : all ſtriped and flowered clothes, 
and glaring colours, became fo offenſive, thaa he 
Could not endure the ſight of them: his underſtand- 
ing all this day was clear and perfect, rather quicker 
than uſual. The next night he had no more ſleep 
than the night before, being in a very higli fever, 
reſtleſs, and much given to talking. On the next 
day (when the moon was at full) his heart began to 
heave and beat in an extraordinary manner; this 
threw him into a moſt violent ſweat, and terrible fit, 
with convulſions ; which cauſed him to utter a found 
not unlike the barking of a dog: after this, tho' ſo 


well recovered as to talk reaſonably; yet the fever 


increaſed pace, with all its bad ſymptoms; a red 


Tolour in his face was raiſed to the higheſt degree, his 


| eyes became exceeding ſparkling, fiery, and ghaſtly ; 

his ſweating was exceſſive, his vomitings frequent and 
| violent, which cauſed a great deal of froth and drivel 
to hang upon his mouth and noſtrils; and yet (as he 
complain'd) he had no power (he knew not why) to 
put up his hand to his noſtrils to wipe them: ſtill he 
retained his underſtanding, but not without a mixture 


* frenzy, which increaſed every hour. Being appre- 
henſive ; 
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henſive of what might follow, he defired his wife and 
children to ſee him no more, for fear he ſhould bite 
them, or do them ſome other miſchief; and mightily 
importuned the company to faſten him with a cord or 
chains to ſome poſt or beam in ſome private room, 
where none might ſee him: and accordingly, being 
no longer able to continue in bed, he put on his clothes, 
and while they were preparing to ſecure him from 
doing harm, with one chain upon his leg, cloſe 
up to one corner of the chamber, plainly diſcovering 
a certain ſhineſs, and furious look, uſual with mad 
people. No ſooner was he faſtened with chains and 
ſtaples to the floor in the middle of the chamber, and 
his hands ſecured with handcuffs, but he fell out with 
eyery one that came near him, though he had been 
for the moſt part remarkably meek and mild before; 
and about midnight complained of an exceſſive cold 
neſs of body. His ſpeech began to faulter; and lying 
downon one ſide, he died in a manner ſuddenly, and 


to appearance eaſily, or without much pain. 


An infallible cure for the Bite of a mad 
F all the diſeaſes incident to mankind, there is 
none ſo ſhocking to our nature as the bite of a 
mad dog; and yet, as terrible as it is, we have known 
inſtances of thoſe who choſe rather to hazard the worſt 
effects of it, and to die the worſt of deaths, than to 
follow the adviceof their phyſicians, by making uſe of 
the known ſpecific of dipping in the ſea, or ſalt- water. 
It is for the ſake of people of this unhappy'temper, 
who may have the misfortune to be ſo bit, and of 
thoſe who may have cattle that are ſo, that we publiſh 
the following receipt, which has been frequently made 
uſe ofin a neighbouring country, and (as thegentleman 
who communicated it ſays) was never known to fail. 
Take ſix ounces of rue clean'd, pick'd, and bruiſed, 
four ounces of garlick peeled and bruiſed, four ounces 
of Venice treacle, four ounced of filed pewter, or ſcrap'd 
8 | tin; 
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tin; boil theſe in two quarts of the beſt ale, in a pan 
covered cloſe, over a gentle fire, for the ſpace of an 
hour; then ſtrain the ingredients from the liquor: 
give eight or nine ſpoonfuls of it warm to a man or 
woman three mornings taſting, and cold to any beaſt 
faſting ;. eight or nine ſpoonfuls are ſufficient for the 
ſtrongeſt; a leſs quantity to thoſe younger, or of a 
weaker conſtitution, as you may judge of their 
ſtrength ; ten or twelve for a horſe or bullock ; three, 
four, or five, for a ſheep, hog, or dog: this muſt be 
giwen within nine days after the bite, and it never 
Fail either in man or beait; if you can conveniently, 
bind ſome of the ingredients on the wound, + 
. Another for the Bite of a Mad Dog. 
AKE the leaves of rue, pick'd from the s 
I and bruiſed, fix ounces ; garlick picked fron 
the ſtalks and bruiſed, Venice treacle or mithridate, 
and ſcrapings of pewter, of each four ounces ; boil 
all theſe over a ſlow fire in two quarts of ale, till 
one pint is conſumed ; keep it in a bottle cloſe ſtop- 
ped, and give of it nine ſpoonfuls to the perſon warm 
ſeven mornings ſucceſſively, and fix to a dog, to 
be given nine days after the bite; apply ſome of the 
ingredients to the part bitten. N. B. This receipt 
was taken out of Cathorp church in Lincolnſbire, the 
whole town almoſt heing bitten, and not one perſon 
who took this medicine but was cured. | 
Another or the ſame. © 

AKE the ſhells of male oyſters, and calcine the 
1 white or inner part of them; when thoroughly 
calcined, which may be done either in an oven or 
2 crucible, beat them to a fine powder in a mortar : 
that powder muſt alſo be ſifted through a fine fieve ; 
- when all this is done, put * ſix gros of the powder 
into a pint of right neat white-wine; and let the 


. Eight Gros make a French Ounce, which our Apothecaries. 
know how to adjuſt to their own. 


% # F 


Dye Compleat Houſewife. 351 
patient drink it off, without taking any other thing, 
of any kind whatever, until at leaſt three hours after- 
wards; and by all means not to touch butter, or 
any thing that is oily, during the time of cure. The 
next day he muſt take four gros of the ſame poder 
in the aforeſaid quantity of wine, and the third day 
two gros, ſtill faſting three hours afterwards; and 
then the cure is compleated. 


A Receipt for Colds. 
AK E of Venice treacle half a dram, powder 
5 of ſnake-root twelve grains, powder of ſaffron 
fix grains, volatile falt of hartſhorn four grains, ſy- 
rup of cloves a ſufficient quantity to make it into a 
bolus ; to be taken going to reſt, drinking a large 
draught of warm mountain-whey after it. 
N. B. Thoſe who cannot afford mountain-whey, 
may drink treacle-poſſet. To ſuch conſtitutions as 
cannot be provoked to ſweat, opening a vein, or a 


gentle purge, will be of great ſervice. 
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4 full Diſcovery of obo 1 given 
y me JOANNA STEPHENS , for the 
Cure of the Stone and Gravel; and 2 
| particular Account of 7 my Method of 
en and Eving the fame. 


. medicines are a powder, à decoction, and 
pills. The powder conſiſts of egg. hells and 
n both calcin'd.. 

; +l decoction is made by boiling ſome herbs A, 
gether with a ball which conſiſts. of ſoap, ſwines- 
creſſes burnt to a.blackncſs, and honey) in water. 

The pills conſiſts of ſnails calcin'd, wild carrot- 
feeds, burdock- ſeeds, aſhen keys, hips and hawes, 

all burnt to a blackneſs, ſoap and Poner. 


_- 


The Potter is thus prepared : 


Take hens egg-ſhells, well drain'd from the 
whites, dry and clean; cruſh them ſmall with the 
hands, and fill a crucible of the twelfth ſize (which 
contains nearly three pints) with them lightly, place 
it in the fire, and cover it with a tile; then heap 
coals over it, that it may be in the midſt of a very 

Ong clear fire till the egg-ſhells be calcin'd to a 

Freyiſh white, and acquire an. acrid falt taſte: this 
will Tpke” 9 eight hours at leaſt. After they are 
AA thus 


** 
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thus calcin'd, put them into a dry clean earthen 
pan, which muſt not be above three parts full, that 
there may be room for the ſwelling - the egg-ſhells 
in ſacking. Let the pan ſtand uncover'd in a dry 
room for two months, and no longer ; in this time 

the egg-ſhells will become of a milder taſte, and 

that part which 1s ſufficiently calcin*d will fall into a 
8 of ſuch a fineneſs as to paſs thro* a common 
hair ſieve, which is to be done accordingly. _ . 

In like manner, take garden ſnails with their 
ſhells, clean'd from the dirt, fill a crucible of the 
ſame ſize with them whole, cover it, and place it 
in a fire, as before, till the ſnails have done ſmoak- 
ing, which will be in about an hour, taking care 
that they do not continue in the fire after that. 
They are then to be taken out of the crucible, and 
immediately rubb'd in a mortar to a fine powder, 
which ought to be of a very dark grey colour. 

Note, F pit-coal be made uſe of, it will be proper, 
in order that the fire may the ſooner burn clear on 
tbe top, that large cinders, and not freſh coals, be 
placed upon the tiles which cover the crucibles, 
Theſe powders being thus prepar*d, take the egg- 

| Thell-powder of ſix crucibles, and the ſnail-powder 
of one, mix them together, rub them in a mortar, 
and paſs them thro? a cypreſs- ſieve. This mixture 
is immediately to be put up into bottles, which 
muſt be cloſe ſtopt, and kept in a dry place for uſe, 

I have generally added a ſmall quantity of ſwines- 
creſſes burnt to a blackneſs, and rubb'd fine; but 

this was only with a view to diſguiſe it. 7100 
The egg-ſhells may be prepared at any time oj 
the year; but it is beſt to do them in ſummer. The 
ſnails ought only to be prepared in May, June, Fuly, 
and Aug; and I eſteem thoſe beſt which are done 
in the firſt of theſe months. | 
The Decoftion is thus prepared: 

Take four ounces and a half of the beſt Aicant 
ſgap, beat it in a mortar with a large ſpoonful of 
OD diner 
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ſwines· creſſes burnt to a blackneſs, and as much ho- 
ney as will make the whole of the conſiſtence of 
paſte. Let this be form'd into a ball. 

Take this ball, and green camomile, or camomile- 
flowers, ſweet fennel, parſly, and burdock leaves, of 
each an ounce ; (when there are not greens, take the 
ſame quantities of roots) cut the herbs or roots, ſlice the 
ball, and boil them in two quarts of ſoft water half an 
hour; then ſtrain it off, and ſweeten it with honey. 


The Pills are thus prepared: 


Take equal quantities by meaſure, or ſnails cal- 
cin'd as before, of wild carrot-ſeeds, burdock-ſeeds, 
aſhen-keys, hips and haws, all burnt to a blackneſs, 
or, which is the ſame thing, till they have done 
ſmoaking : mix them together, rub them in a mor- 
tar, and paſs them thro? a cypreſs ſieve. Then take 
a large ſpoonful of this mixture, and take four oun- 
ces of the beſt Alicant ſoap, and beat them in a 
mortar with as much honey as will make the whole 
of a proper conſiſtence for pills; ſixty of which are 
to be made out of every ounce of the compoſition. 


Te Method of giving theſe Medicines is as follows. 
| When there is a ſtone in the bladder or kidneys, 
the powder is to be taken three times a day, viz. 
in the morning after breakfaſt, in- the afternoon 
about five or ſix, and at going to bed. The doſe 


is a dram averdupoiz, or fifty-fix grains, which is 


to be mixt in a large tea-cup full of white-wine, 
cyder, or ſmall punch; and half a pint of the de- 
coction is to be drank, either cold or milk-warm, 
rl. M2 
Theſe medicines do frequently cauſe much pain at 


firſt; in which caſe it is proper to give an opiate, 


and repeat it as often as there is occaſion. 

If the perſon be coſtive during the uſe of them, 
let him take as much lenitive electuary, or other 
laxative medicine, as may be ſufficient to remove 
that complaint, but not more: for it muſt be a 
| Aa2 princi- 
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principal care at all times to prevent a Iooſeneſs, 
which would carry off the medicines; and if this 
does happen, it will be proper to increaſe the quanti- 
ty of the powder, which is aſtringent; or leſſen that 
of the decoction, which is laxative z or take ſome 
other ſuitable means, by the advice of phyſicians. 

During the uſe of theſe medicines, the perſon 
ought to abſtain from falt meats, red wines, and 
milk, drink few liquids, and uſe little exerciſe, that 
10 the urine may be the more ſtrongly impregnated 
with the medicines, "oy the longer retained | in the 
bladder. 

If the ſtomach will not bear the nnn, a ſixth 
part of the ball made into pills muſt be taken after 
every doſe of the powder. 

Where the perſon is aged, of a weak conſtitution, 
or much reduc'd by loſs of appetite or pain, the 

wder muſt have a greater proportion of the cal- 
ein' d ſnails, than according to the foregoing direc- 
tion; and this proportion may be increaſed ſuitably 
to the nature of the caſe, till there be equal parts 
of the two ingredients. The quantity alſo of both 
poder and decoction may be leſſened for the ſame 
reaſons. But as ſoon as the perſon can bear it, he 
fhould take them 1n the above mentioned pepper 
tions and quantities. 

Inſtead of the herbs and roots ue mentioned, 
I have ſometimes uſed others, as mallows, narſh- 
mallows, yarrows red and white, dandehon, water- 
ereſſes, and horſe-radiſh-root, but do not know of 
any material difference, 

This is my manner of giving the powder wht 
decoction. As to the pills, their chief uſe is in fits 
of the gravel, attended with pain in the back and 
vomiting, and in ſuppreſſions of urine from a ſtop- 
page in the ureters. In theſe caſes, the perſon is to 
take five pills every hour, day and night, when 
awake, till the complaints be removed. They will 
* prevent the — of grayel and grave 

| ſtones 
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ſtones in conſtitutions ſubject to breed them, if ten or 


fifteen be taken every day, 


Ju 16, 1739. 8 Surge 


NM. B. Mrs. Stephens feceived five thouſand pounds 
reward on her medicine having been tried and ap- 
proved, March 17, 1739-40. See London-Gazette, 
March 23, 1739-40: 


A certain Cure for the Drop/y, if ta- 


hen at the beginning of the Diſtemper. 
AK E the ſtems that grow from the ſtick or 
root of the artichoke, pluck off the leaves, 
and bruiſe only the ſtems in a marble mortar; to a 
quart of juice put a quart of Madiera or Mountain 
wine, ſtraining the juice thro* a piece of muſlin : 
let the patient take a wine-glaſs of it faſting, and 
another juſt before going 'to bed, continuing till the 
cure is compleated. NM. B. This cured 4 ſon of 
Dr. Moore, late Biſhop of Eh (who had the advice 
of ſeveral phy ſicians to no effect) and from whom I 
had the receipt. 
For the Neun. 
AKE one hand ful of garden ſcurvygraſs pick'd, 
two ſpoonfuls of muſtard-feed braiſed, two 
inal ſticks of horſe-radiſh ſliced, ' half an ounce of 
winter bark ſliced; ſteep theſe ingredients i in a quart 
of mountain-wine three hours before you take it, 
which muſt be three times a day; at eight, eleven, 
and five, if your ſtomach will bear it; if not, then 
twice only, viz. at eight and five, eating and drink- 
ing nothing after it for two hours at Jeaſt ; you are 


— 


to take a quarter of a pint at a time, which you muſt 


fill up out of another quart of the ſame wine; and fo 
continue drinking till both bottles are Amptied. 


ee eee Jelly for any one i 


20 a Conſumption. 


AKE four ounces of bartſhorn- ſhavings, two 
ounces of eringo- root, one ounce of ifinglaſs, 
A a 3 two 
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two vipers, one point of ſnails; the ſnails being 


- waſhed and bruiſed, put all theſe into three quarts 
of pump-water, let them ſimmer till it comes to 


three pints, then ſtrain it off, and add the juice of 


two Seville oranges, half a pound of white ſugar- 
candy, and one pint of old rheniſn wine; drink a 
quarter of a pint faſting, and the ſame One an 
hour before dinner time. | 


For the 7 . Hur. 


AKE ſome garlick, = out a ſpoonful. cr 

two, warm it pretty hot, then dip a double 
rag in it, lay it upon the navel, let it lie till it is 
cold; then repeat it two or three times, it cures 
immediately. By. this I cured a Gentleman who 
had try*d ſeveral other things without ſucceſs, s. C. 


For the Cholick. - 


ET the patient, when they find any ſymptoms 

of a fit, take a pint of milk, warm, put into it 

— ſpoonfuls of brandy, and eat it up, and fo let 

them take it any other time if they are ſubject to 

that diſtemper, it will prevent the fit. This cured 

Mr. Blundel of Hampſted, after he had had the ad- 

vice of ſeveral able phyſicians, and had been at che 

Bath without ſucceſs. | 

Far an inveteratèe Loofeneſs. _ 

AKE a piece of bread of the bignels of a 

crown piece, toaſl it hard on both ſides, then 

put it into a quarter of a pint of French brandy, 

let it ſoak till it is ſoft, then eat the bread and drink 

the brandy at night going to bed; this muſt be 

taken thrice, This cured a near relation of mine 

who had try*d ſeveral other things before, to no 
purpoſe. S. C. 


eee es. 


AKE Eyebright, — marjeram and betony 
| dry*d, of each a like quantity, the ſame quan- 
Uty of tobacco as of all the reſt, take it in a Pipe 

5 as 
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as you do for tobacco ſome time; and take of the 
right Portugal ſnuff, put it into the corner of your 
eyes morning and night, and take it likewiſe as 
ſnuff. This cured Judge Ayres, Sir Edward Sey- 
mour, and Sir John Houblon, that they could read 
without ſpectacles, after they had uſed them many 
7 ((( | 
For the Piles, a preſent Remedy. 


told it me himſelf. S. C. 

33% 8 FE 

T ET the patient bleed plentifully, then drink 
I of a pint of ſpring- water with 30 dreps in it 
of ſpirit of ſal· armoniac; this muſt be done as ſoon 
as the party is ſeized. Approved by myſelf. S. C. 


For a tertian Ague, a never-failing - 


Remedy. 


ru K E ſone brimſtone finely powder'd, take 


as much of it as will lie upon half a crown 
in a glaſs of white-wine about an hour before the 
fit comes; it cures at twice taking. This I had 
from one that had cured ſcores with it, and it never 
failed once. | | . 
For a Quinſey or ſwelling in the Throat, 
fo that the Patient cannot ſwallow. 
AKE a toaſt of houſhold bread, as big as will 
cover the top of the head, well bak*d on both 
ſides, ſoak it in right French brandy ; let the top 
of the head be ſhav*d, then bind it on with a cloth; 
if this be done at night going to bed, it will cure 
before morning, as I myſelf have had experience of, 
prob, S. C. „ | 
| For a Rheumatiſm. 


E T the patient take ſpirit of hartſhorn morn; | 


ing and evening, Og with 25 drops, 


' A NOINT the part with ointment of tobacco. 
This cured an acquaintance of mine, who 
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in a glaſs. of ſpring-water, increaſing 7 every. day 
till they come to go, to be continued for a month, y 
not well ſooner... By this I cared a woman that had 
this diſtemper.to fo great 'a degree, that ſhe was 
ſwell'd in her head and limbs that the could not lift 
up her hand to her head; but taking this, in three 
days was much better, and i in three weeks, time went 
abroad perfectly well, and has continu'd fo now for 
above ſeven years. 5 C.- N 


To Pop bleeding at the Nie, oe. e ellen 
Adr an 0 fill. it half full of water, 
- put. into it as much roman vitriol as will 
| the point of a knife; let the part bleed iro f 
5 will, ſtop it in an inſtant. . 


For Conuulſiun Fits in en. : 2 


AKE aſſa fætida and wood. ſoot, of each one 
unde, infuſe them in à pint of French ran- 
dy; give a child in the montly three or four drops 
ih breaſt- milk, or black: cherry water, ſooh alte it 
is born, 1 re it two. or chres times a day. for 
a Wee. NIE ki 


1 To. ben cb vil fo 7h Chilli. 2 


AKE ten grains of coral finely powder'd, give 
b it in breaſt- milk or black cherry water; i it PC 
vents their ever having any convulſion fits. 


875 the Gout in ibe Stomacb, Dr. 


Lower = conſtant 1 Remetly. 3 

[1 SAKE of Fenice treacle one Sg Goo 5 
powder half a dram, ſyrup: of i poppies as much 
48 1s ſufficient to, Make it into a bolus ; + + 1ET the 4 
Gent, take it Being to bed. 


For an inveterate Head acb. 

AKE j Juice of ground- ivy and ſnuff i it up he | 
noſe, it not only eaſeth the moſt violent heac 

ach for the preſent, but taketh it quite away. Th 


cured one. chat ** been . äh! it n , | 
and 


1 8 "I 


{ 
4 


and by the i K. it, it Ned? b aha, and. 


it never ene | * 

2 For be Faundict. . 

N 5 AK E the juice of. the leaves & arrichels! 
plants, put it into a quart of white-wine ; take 

three or four ſpoonfuls in the morning: W 1 1 


, 


at four in the afternoon. 6 | 8 


got 16 60 14 


I ri en rhe Piles. EL» wt 


TAKE thi duck-mbar that lies open AER 100 
1 ditches, let it lie till it be args” 8 lay it to 
5 the PTY it cures preſently. 
1 Aſſebinis. 88 
. AR E of virgins honey one ſpoonful, mix in 
it as much roſin as will lie upon a half crown, 
finely 7 powder'd; let the patient take it in a morns 
ing, an hour before breakfaſt, and again at night, 
an hour after Dre; this 7 be- anne a 
e 


Fr an beter art Crug 2 3 1 
T AA K E of Sperma Ceti (called 970 the common 
people, Parma citty) one ſeruple; put it into 
the volk of a new laid egg raw, ſap it up in the 
morning faſting; it cures at once taking. Apiatved 
by ſeveral of my e 1s whom 1 —_ it to 
cure. S. ö 


256 cure  Blindiieſs, whers 5 da ſe pro- 
ceeas within the Eye. 


T AKE a double handful of 50 top leaves of 
Sallary, and a ſpoonful of falt, and pound 
them together, and when ĩt is pounded make it into 

a poultice, and put it on the party's contrary | 
haben (that is, | if the right eye is bad, put it 
o the left wriſt) and repeat it for about three or four 
times, but put it freſh once in 24 hours. 

* the ”—_ is ery on] uſe vay kalt. | 
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A Medicine for the Plague. 


A K E three pints of Malaga fack, or Muſca- 
7 dine, and put into it of ſage and rue a hand- 
ful each, then boil it till it comes to a pint, then 
*r it on the fire again, and put into it a pennyworth 
of long pepper half an ounce of ginger, and a 
quarter of an ounce of nutmegs; beat all your 
Spices, then put them to the liquor, and let them 
boil a little; then put in a quarter of an ounce of 
mithridate, two penny worth of treacle, and a quar- 
ter of a pou of angelica-water ; diſſolve ſix penny- 
worth of ſaffron in the angelica-water, then mix it 
altogether, and ſtrain it, and bottle it for uſe; take 
a ſpoonful warm'd in a morning faſting, , and at 
night going to bed, if you are not infected, and 
two ſpoonfuls if you are; no perſon that took this. 
medicine ever dy*d of the plague. © 


To make Sage-Wine. 


AKE four handfuls of red ſage, beat it in a 

ſtone mortar like green ſauce, then put it into 
a Quart of red wine, and let it ſtand three or four 
days cloſe ſtopt, | ſhaking it twice or thrice, then 
let it ſtand and ſettle," and the next day in the morn- 
ing take of the ſage-wine three ſpoonfuls, and of 
running- water one ſpoonful, than faſt after it one 
hour or better; uſe this from Micbaelnas to the 
end of March: It will cure any aches or humours 
in the joints, dry rheums, keep from all diſeaſes 
to the 4th degree; it will help the dead palſy, and 
convulſions in the ſinews, ſharpens the memory, 
and from the beginning of taking it will keep the 
body mild, ſtrengthen nature, till the fulneſs of 
your days be finiſhed ; nothing will be changed in 
your ſtrength, except the change of your hair; it 
will keep your teeth ſound that were not corrupted 
before; it will keep you from the gout, the dropſy, 
or any ſwellings of the joints or bod. = | 
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Arbel, to tuſck 


5 Hern, to diſmember 


Bittern, to disjoint Lamprey, to ſtri 


Brawn, to leach 


Bream, to ſplay 


Chevin, to fin 


Chicken, to fruſh = 


Coney, to unlace 


Crab, to tame _ 
Crane,. to diſplay 
Curlew, to untach 
Deer, to break 
Eel, to tranſon 
Egg, to tire 
Egript, to break 


Gooſe, to rear 
Haddock, to ſide 


Hen, to ſpoil 


Flounder, to ſauce 


Lobſter, to barb 
| Mu-ullard, to unbrace 
Brew, to untach _ . Partridge, to wing 
Buſtard, to cut up | 
Capon, to ſouſe Peacock, to disfigure 
P Pheaſant, toallay + _ 
Pigeon, to thigg 


Paſty, to border 


| Pike, to ſplat 


Plover, to mince. 


Quail, to wrin 


1 Salmon, to chine | 
Scall Birds, to thigh 
_ Sturgeon, to tranch 


Swan, to lift 
Tench, to ſauce 


Trout, to culpon 
Turkey, to cut up 


© Woodcock, to thigh, 


Tytruttioni 


* 


Terms of Art for CARVING. 
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up the right ſeg, 
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oo see 9920089 


To unt a Bier, 
LY His wings I 
legs as a hern, and 
no her ſauce But ſalt. 
0 tht up a Biſtard. 
See Turkey. 
To ſauce a.C 
Take 4 capon J Hind lt 
Tu 0 
array for d l 
K's 1 fee Four 
chickens in the 


manner, and fauce aten 
with Steen fuce, or Ver, . 
Juice. | 


To ulatt 0 2 <0 
Fun the back oel. : 


ward, And cut the flaps. 
or apron from the velly 
or kidney; then put in 
our knife beer the 
idneys, and looſen the 
fleſn from the bone Un 
each ſide; then turn the. 
belly ri 0 . ahd cut. 


the pack crok. between 
che wings, drawing your 
knife down on 5! ſide 
the back-bone, dividing 
the legs and ſides from 
the back; pull not the 
leg too hard, when you 


bone 8580 dür "th + 


% © as q 1g 

y $465 1 L 
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* 


hand and knife neatly 
By en both ſides frofts 
cht to the ſhoulder; 
then lay the legs 92 
together. PTY > 
To diſplay ln IQ 
„Unfold his legs 
cut off his wing 85, 05 125 
joints; after Us tee up 
his legs and wings,” and 
fauce them with Vinegar, 
falt, muftard, and oy 
_ dered ginger. 
' To race a Hurt. * 
Raiſe up tlie pinions 
and legs, but take them 
not off, and raiſe the 
merry:thought from the 
breaſt ; then Tace it down 
each ſide of the bfeaſt 


with your knife, wrigling 


your knife to and 85 
that the futrows may lic 
in and, out; after, the 
ſame manner unbrace a 
FAA 
To rear a Gooſe 
Takeoff both legs fair, 
like ſhoulders of lamb ; 
then cut off the belly- 
= Ss Fu 
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pics round cloſe to the 
co of the breaſt ;- then 
ace; 


your gooſe down on 
both-ſides: of -the breaſt 


half an inch from the 


ſhatp bone; then take off 
the pinion on each ſide, 
and 3 fleſn you firſt 
lad with your knife; 
raiſe it up clean from the 
bone, and take it off with 
the pinion from the body; 
then cut up the merry- 


thoughts then cut from 


the breaſt-bone another 
ſlice of fleſh quite thro? ; 
then turn up your car- 
caſe, and cut it aſunder, 
the back. bone above the 
loin· bones; then take the 
rump end of the back- 
bone and lay it in a diſn, 
with the ſkinny ſide up- 
yards; lay at the fore end 
af it the merry- thought, 
with the fkinny fide up- 
wards, and before that the 
apron of the gooſe; then 
lay the pinions on each 
ſide contrary, ſet the legs 
on each ſide contrary be- 
hind them, that the bone 
ends of the legs may ſtand 
up croſs in the middle of 
the diſnh, and the wing pi- 
nions may come on the 
outſide of them; put the 
long ſlice which you cut 
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from the breaſt-bone, un- 
der the wing pinions on 
each fide, and let the ends 
meet under the leg bones, 
and let the other ends lie 
cut in thediſn, betwixt the 
leg and the pinion; then 
pour in your ſauce under 
the meat; throw on lalt, 
and ferveitto table again, 


2 0 gs a Hern. 


Takeoff both the legs; 
and lace it down the 


-breaſt on both ſides with 


your. knife, and open the 
breaſt-pinion, but take it 
not off; then raiſe up the 
merry-thought between 
the breaſt-bone and the 
top of itz” then raiſe up 
the brawn; then turn it 
outward upon both ſides; 
but break it not, nor cut 
it off; then cut off the 
wing pinions at the joint 
next the body, and ſtick 
in each ſide the pinion in 
the place you turned the 
brawn out; but cut off 
the ſharp u end of the pi- 
nion, and take the mid- 
dle piece, and that will 
juſt fit in the place. 
You may cut up a ca- 
pon or nee the lame 
Wy 

- | To 


_— 


| 70 wing 4 Partridge. 
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To unbrace a Mallard. 


This is done the fame 


” 


which ſee, _ 


Raiſe his legs and 


wings, and fauce him 
with wine, powder'd gin- 
ger, and a little ſalt. 


To allay a Pheaſant. 
Do this as you do a 
Partridge, but uſe no o- 
ther ſauce but ſalt. 


| To wing 2 Quail. | 
Do this the ſame way 
as you do a partridge. 


* To lift @ Suan. 


Slit the Swan down in 
the middle of the breaſt, 
and fo clean through the 


back, from the neck to 
the rump 3 then part it 


in two halves, but do not 


break or tear the fleſh ; 
then lay the two halves 


in a charger, with the 
lit ſides downwards; 
throw ſalt upon it; ſet it legs 
again an the table; let 


the ſauce be chaldron, 

and ſerve it in ſaucers. 

| To break a Teal. 8 
Do this the ſame way 


as you do a pheaſant, 


2 cut up a Turkey, © 
_ Raiſe up the leg fairly, 
and open the joint with 
the point of your knife, 


but take not off the leg; 


then with your kniſe lace 


don both ſides of the 


breaft, and' open the 
breaſt-pinion, but do not 
take it off; then raiſe the 
merry - thought | betwixt 


the breaſt-bone and the 


top of it; then raiſe up 
the brawn ; then turn it 
outward upon both fides, 
but not break it, nor cut 
it off; then cut off the 


wing; pinions at the joint 
next the body, and ſtick 
each pinion in the place 


you turn'd the brawn 
out, but cut off the ſharp 
end of the pinion, and 
take the middle piece, 
and that will juſt fit in 
the place. You may cut 


up a buſtard, a capon, or 


pheaſant, the ſame way. 


To thigh a woodcock, 

- Raiſe the wings and 
as you do a hern, 
only lay the head open 
for the brainsz and as 
you thigh a hern, ſo you 


muſt a curlew, plover, or 


inipe, excepting that you 
have no other fauce bus 


_ | 
= — 7 7} 


Au and Braiſes 
| Page 284. an old 
Alcb or Strain, 300. 
After birth, zo bring it 
away, 291. | 
Aﬀter-pains, how prevent= 
- "8, 2709, 29, 292. 
—_ 310. outward Ap- 
Plications for it, 275, 
277, 307, 308, 310, - 
323. inward Remedies, 
. 
Ague tertian, 
failing Remedy, 360. 
Almond Butter, 155, — 
Cates 152, 182. Cheeſe- 
cakes, 142. — Cream, 
163. — Hogs-puddings 
111. — Loaves, 200. 
Pudding, 100. — 
Puffs, 148. — Tart, 
117. — fo chocolate AL 
monds, 199, —to fricaſy 
_ them, 182. — to parch 
= them whole, 177. 


4 never. 


Auk Tinfure 236. 
Angel-Salve, 337. 
Angelica, candied, 186, 
Apple-Fritters, 115. — 
Paſties to iy, 129, — 
Tanſey, 113. — to dry 
Apples, 189,—without 


Sugar, ibid. — 10 few 


Apples, 193. 
Apricocks ; 10 dry Apri- 
cocks, 177, 194.—lke 
Prunelloes, 203. to pre- 
ſerve Apricocks, 176.— 
green Apricocks, | 205, 
211. — ripe ones, ibid. 
Marmalade of Apri- 
cocks, 207. Apricoct- 
Wine, 213. 
Aqua Mirabilis, 235. 
Artichoke Pye, 135 ; 10 
keep Artichokes all the 
. 
Aſhen-keys pickled, 8 f. 
Aſparagus * ibid. 
87. — Soop, 64. 
Aſthma, 362. 
1 B. Bacon, 


Wy 
B. 
E 


Bacon, to ſalt it, 51. 
Jo ſalt and try a Ham 


of Bacon, 48. to make 
i/ephalia Bacon, ibid. 
Balls, ſavoury, 3. for 
Lent, 130. 
Balſam, / Lucatellus, 


318. „e yellow Balſam; 
308. 4 Water to be la- 


INDEX 


Blaſt, Ointment for it, 287 
Bleeding at Mouth, Noſe, 
b Bars, 257, 280, 331. 
Bleeding imwardly, 287, 
Din the. Stomach, 330. 
Bliſter ; how” 1 raiſe one, 
„„ Þ 
Blopd, 7 o ſeweeten it; 281. 
| Spitting Y Blood, 278. 
_ Blood y Flux, 10 ſtop __ 
though ver 2 ſeeetp, | 
268, 318. 


ten after . Y Bile, to . Bile, 276. 


Tolu, 251. 
Barberries pickled, $8. 
10 preſerve them, 184. 


| Barley-Cream, 161. — 
Water, 221. Il ine. ibid. 
Barcalio-P) ye, or: * 


He, 10, 123. 


Beef rallar d, 13, 43. 1 


potted 34, 53. alamode, 
— mak * 
Beer, 2 * 
Birch Wine, 217. 
Biſk, of Pigeons, 55. 
Biſket, 149, 1 56. the hard 
Brshet, 1577. thin Dutch | 
_ Bisket, 1 54. little hollow 


Bister, 149. drop Bisket. 


153. Lemon Bisket, 200. . 


.» Ratafia Bisket, 171. 
Bite of @ mad Dog, 252, 


277» 344» 347- 
Bitter Draught 298. ano- 


ther, 302. 


Black Cherry Water for 


Children, 242» 
Blackneſs by @ Fall, 276, 


+ #6 


39. Mos Pg» 98. 
mare 


W Carraway-Bran- 
5 241. Cberry Bran- 
| 4 „ 400 Fah- Bray- 


Bread EY Bitter Pu 1 
for Faſting Days, 102. 
_ brown Bread: Pudding, 
1142. fine Bread Pud-. 
ding, 121. Nye Bread 
Pudding, ii g. 
Breaſt of Teal collat'd; 
to ragoo it, 36. 
B. N . 2 
Ereath, ſhort, 338. 
Breeding, 258. 
Briony Waters 251. 
Broom Buds 2% 55. : 
Broth Hrong, 1 ep, for 
ile, 6. | 
Bruiſes, 31 9. Bot Oint: | 
3 336. e | 
Buns, 151. N 
Burns, . various "Remedies 
for them, 259, 261, 
302, 304, 


238. 
Burſtennels, 30 


Butter: how to make it, 76. 
Butter'd 


« 


62 AT 
- 


a nA  ® 


Batter*d Lhavrs to eat bot 

2 138. 855 13715 9 

Bugs, 4 Receipt gr de- 
N oying 55 e 


Cibbage Pudding, 155. 
. Lettie Pye, 
139. 7 Pickle” red cab- 
Lage, 88% ( 


Cakes, 144, c. French 


Cale ro eat hot, 14 5. or- 
dinary Cake ibo teat with 
_ Butter, 
Cales, - = 4 Plumb 
Cale, 1 104 Seed 


Cue, ibi . 146. : 


£5 a ſort of little Cakes 155- 


Whetſton Cates, 157. 
«7 \ 7he. "white Cake, 155. 


s N Head collar d, 19, 


; Carp flewed, 30. viber 


* thdreſoits 59. Hah of | 
1 3 225 36, % 2, 5 


Calt's-F oot Pudding, 15. 


TLemons, 168. Calf"s- 
© Foot Pudding, 103.- 


Career 282. — in the © 


Breaſt, to keep it from 


growing, 309, 312— 
Chervil Tart, 136. 


Cheſnut Pudaings, 112. 


in the Mouth, 314. 
Cadben Lorenges, 335. 
e? Spirit, 239. — 

Bron ndy, 241. 


: Ways, 31, 70. 


Carrot Pudding, vor; Car- 


rot or Parſnip Puffs 118 


85 Caudle of Oal meal, 169. 


— 


FHummery Caudle, 167, 


— F 


Cheeſe, 


ibid. Portugal * 


Tea Caudle, 1 68;—far 
Sweet Pyes, 3. 


Centaur y Waler, 245. ; 
Cerecloth, 263, 319. 


C 'hatity-Oil, for outward 
and inward Bruiſes, 

green Mounds, &c. 274. 
a Summer Cream- 
Cheeſe, 74. a Chedder- 


Cheeſe; 76. the Queen's 


Cpbecſe, 77. Newmarket 


Cbeeſo to cut at two years | 


old, 74. à thick Cream- 
Cbeeſe, 77. ordinary 
Cream Cheeſe, 78, Slip- 
coat Cheeſe, 77.10 make 


"afreſh Cheeſe,” 166. 
Cheeſecakes, 


126. — 
doithout Rennet, 128. 


143. 10 male ibem 
without Curd, 139. 
Cream Chetſe with old 


One Ji, 164. — without _ Cheſtrre,- 143. * 
Cherries preſerved, 183, 


204. Cherry Wine, 215 


Marmalade of  Cherrits 


187. -Morella-Gberry- 


Niue 19. another 226. 


Chickens fricafy'd, 124. 


pulPd, ibid. Cbicten- 


Pye, 9, 134. TIE 
 Chicken-Pye, 133. 


_ Chilblains, 286. 


Chincough, 276, 306. 


Chips of Apricocks,” 212. 
a fine. Caudle, 168. — 
Chocolate Almonds, 199. 


Orange Cbips criſp, 200. 


B b * 


Lemon Cheeſecakes 137. 


n 


F 
x! vs _ * * 
— — 2x 4 . 
Ee — aro OI 


- 
* 
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* 1 4 $ — . 
. —— e 
E ow 2 — hs e 


hl” 


= IND E X. 


Cyger, 228. 
Citron Water, 241. 


Clary Nine, 228. fine 
. Clary Water, 242. 
Clear Cakes of any Fruit, 

181. — of the Felly of 

any Fruit, 180. — of 
- Gaoſeberries, 204. 
Clear Candy, 202. 


Clyſter for Worms, 314. 


Cock Ale, 222. Cock Wa- 
ter for Conſumption, 247 


Cock les pickled, 97. 


Cod ftewed, 54. Cod's 
Head roaſted, 12. 

Cold, 330. —on the Sto- 
mach, 322, 323, 351. 


Cholick, 259, 263, 284. 
40 give preſent help in 

| a Obolich, 58. 
Collar of Beef, 13, 45. 


of Calf*s Head, 19. 
e, Cowheels 20. of a 


Pig, 34, 46, of Sal- 
mon, 31. of Veniſon, 32. 
Colour, zo procure a good 


Colour, 295. 
Lanſerves. 173, Ke. Con- 


ferve of red Roſes, or 


am other Flowers, 193. 
„„ 
Conſumption, 248, 262, 


285, 358. 
Convulſion Fits, 323. ts 


prevent them, ib. 361. 


Cordial Water, that may 
b made in Winter, 238. 


ie Golden Cordial, ib. 


: E the Saffron Cordial, 243. 


Corns on the Feet, 286. 


| e to remove ity 
Clary Wine, 224. the fine 


299 

Cough, 209, 210, 258, 
259, 331, 333. en the 

Lungs, 281. on the Slo- 
mach, 249. - Whooping 
Cough, 324. Inveterale 
Cougb, 362. 


Courſes, procured, 339. 
_ Cowheel Pudding, 106. 


Cowſlip Wine, 2 18. 


Crabs butter d, 29. 


Cracknels, 153. 
Cramp; 300, 333. 


Crawfiſh $00Þ, 25 5 28. 


Cream,  blauched, ' 162. 
Whipt . Gr cam, 164. 5 
Piſtachia Cream, 171. 
Cream of am preſerd 
Fyuit, 166. Steepie 
Cream, 162. White- 
Wine Cream, 170. 


Cream Cheeſe, 74 —avith 


old Cheſhire, 143. 


Cucumbers fd for Mut- 


ton Sauce, 41. pickled _ 
in Slices, $0, 85. pickled 

another way, 92. preſer- 
ved, 194, 203. ted 


Curd Pudding, 106. 


Currants preſervd in Fel- 
ly, 183. Jelly of white 
Currants, 186.—ef red 
Currants, 212. Currant 
Fine, 227, 229. 

Cuſtards, 126, Cuftard- 
Pudding, 116. Rice 
"Cuſtards, ibid. © 


Daffy's 


D. 
Dar $ Elair, 251, 325. 
Damſon's preſerdd whole 
177. 
Delivery of Nomen, 291. 
Diſtemper got by an ill 
Husband, 249. 
Drink for a Fever, 275. 
— to preſerve the Lungs 
250. — fer the Rickets 
272. an opening Drink 
249. 4 purging Drink 
313. Drink for a Rheu- 
_ matiſm, or Pain in the 
Bones, „ 
Drop Bistet, 153. 
Dropſy, 243, 256, 274, 
281, 282, 332, 334, 
5 
Dropſy Water 243. Dop- 
and Scuruy 332 
Draught to allay a Fever, 
275, 288. 
Drying Oil, 342. 
Ducks, 10 pot, 46. 
Dutch Beef, 30. 
Dutch Gingerbread, 151. 
2 


Ebulum, or Elder Ale 222 
Eels, collar d, 11, 32.— 
potted, 71 —roafted, 21 
Eggs, fricaſied, 56. — in 
another way, 57. 
Egg Pyes, 124. 
Elder Flower Wine, 229. 
Elder Wine, 223, 229. 
Elder Wine made at 
_ Chriſtmas, 223. 
Electuary for à cold or 
windy Stomach, 270. 


Pd 


another for a Pain in the 
Stomach, ibid. 


Elixir Proprietatis, 269. 
Daffy's Elixir, 325. 


Eye- Salve, 260. 


Eye- Water, 251, 290. | 


Eyes, red or ſore, 268. 10 
"= the Eyes 304. ſore. 
or weak Eyes, 314. for 
 Dinmneſs 7 Sight, 359. 


Face, vue 3 481. | 
35 I 2 — red and pimpled 


Falling down of the Hu 
dament, 294. 

Falling ſickneſs, 303, 309 

Fever Water, 238, 
Spotted Fever, 2 156 5 
Plaiſter for the Feet, 
299. Drink ibid. 


Fin He, 137. 


Fits of the Mother, "Wh 
Fits from ind or Cold 268 
Floodings, 292, 339. 
Florendine of Yeal 1 5,1 35 | 


Flowers of any. fort can- 


died, 190, 195. various 
ways to candy Orange 
Flowers, 190, 197, 206, 
Syrup of any Flowers 190 
Flummery Caudle, . 167. 
Hartſhorn Flummery 171 
Flux 293.Bloody-flux, 339 
Fool, of Strawberries, or 
Raſpberries, PE. 
| Forc*d-meat, 6, 57, 10 
force a Fowl, 37. 


Freckles taken off, 283. 


French Barley Pudding, 4. 
B b 2 An 


* : 
* French Beans Pickled, 86. 
French Bread, 151. 
French Cate, 147-.brown 


French Leaves, 15 7. 
Fricafy- 75 Chickens, 24. 


IN DR X 


Gout Pains 2 96, 297,3 22 
in the Slomach, 361. 

Green Ointment for the 
d ana... 

. Green Sickneſs, 283, 2 95. 


A Eggs, 56. 880 Gripes, 27g. 


8 Ox-palates „ 27. 


- preat Plaice or 7a} 5 


N ders, ibid. f Rabbits 
26. — of double Tripe, 
ibid. pale Fricaſy, 21, 


40. brown Fricaſyz9,05 | 


\ Fri ritters; Apple Fritters. 
115. Curd Fritters, 114 
Nine Frilters, 119. 

5 ruits of any ſort candied. 

190. —kept in Muß to 
= 28 5 | 


T 


G arlick Syrup of it, 279. 
Gaſcoign's Ford, 320. 


ae rent, feveral mays | 


F doing it, 150, 152. 
156. Dutch Gnger- 
- *bread, 150. 


Gloves tow to waſh them, . 
Head, to purge it, 313. 


„ 


"Golden Cortial, 2 38. 

Gooſe potted, 36. 

. preſerved, 
175» = Preſerved in 


Hops, 191,——With- 


ont ftoning, 192. 
e Clear-Cakes, 
204. — Cream, 161. 
en, 114. — 
2 2145 227.— 
FHigar, 96. — Pearl 


e . 2 14. 


Oi of Gooſeberries, boy. 


Gr. pe · Maler. 2 
I. 43. 


Hat to make it grow 326. 
Ham of Bacon. Se Bacon, 


Hams of Pork like Wet - 


phalia, 65.0 Tickle for 


Hands, Paſte for Mow, 


271. to clean and ſoften 
them 326. t0 9777 * 
* white, 327. 


Hare, dreſſed, 47 e 


ted, 30. to jug 4 

72. Hare Pye, 141. 
Hartſhorn Flummery 17 1, 
ech, 164. — Jely 

without Lemons, 168. 
Haſh ef roaſt Mutton, 41. 
Haſty-pudding, 108. little 
Haſty-puddings to boil 
in Cuſtard Diſhes, 117. 


rey, 


for an A" Head- 
ach, 361. 


Hows Heavineſs 268. 
H emorthoid es inflamed, 


298. | 
Herrings ; how 1 late 
- them, 60. | 


Hickup, 300. „ 
Hiera-picra plain, 253. 


Hiera-picra Water, 246. 
Hips, made into Conſerve, 
210. 


| Hoarſe- 


1 N D E x. 


Hoarſeneſs, 270. ib 

a4 cold, 323. 

Hogs Puddings with A. 
monds, 110.——with 
Currants, ibid. — ano- 


ber fort, ibid. — black 


Hogs Puddings, 111, 
Hung Beef, 12, 98. 
Hungary-Water, 249. 
Hytterical Water, 240. 

5 


Jaund ice, ſeveral excellent 
Medicines for it, 253, 
280, 286, 302, 332. 


yellow or black Jaundice | 


303, 340, 361. 
Iceing a great Cake, 159. 
Jelly Poſer, 167. Ribbon 
Felh, 166. Felly of any 

* . Fruit done into Clear- 
| Cakes, 180.—of white 

Currants, 186.——of 
red currants 212, —— 

of Pippins, 185. 
Ink, bow prepared, 271. 
| Joint- Evil, 282. 


Itch cured various Ways, | 


306, 307, 332. 
To jug a Hare, See Hare, 
J umbals, 148. 
K. 


Katchup, Engl. ih, 91. 
King Exil, 305. 
1 in Cbild. birth, 


25 55 Onſlow⸗ 's Water for 
the Stone, 245. 


Lamb-ye, 9. a 5132. 
. ſweet Lamb. Pe, 133. 


2 


F * 


Laudanum quid done FY 


beſt way, 239. 
Leach white, 1 70. 


Lear for Savoury Pyes, 4. 


Leg of Lamb. bow mark 


1 37. Horced, 38. 
of Mutton a-la- 


rw, 39, 92. 

Lemon-Bisket, 198. — 
Cakes, 202, — Cheeſe- 
Cakes, 137, 143, — 
Cream, 160. — pickled 
94. — Pudding, 119. 
Puffs, 199. — Salade, 
90. — Sllahwbs, 158. 
—Tart, 115. — Wine 
220. another Wine that 

may paſs for Citron Wa- 
ter, 231. 


Lilly of the Valley Water, 


244. 
Lime Hater, 246. 


Linen, freed from Mi 


dew, 3 46. 

Liquor 7 colouring Pu. 
dings 104. 

Loaves made of Amonds, 


200. 


Lobfters, hutter'd, 29.— 


potted, II, — made into 
Soop, 2 Pickled, 83. 


Looſeneſs, 275, 307, 331 


Lozenges, for the Heart- 


burn, 279. 1 »— 


Cough. 258, 
Lucatellus's Balm, 318. 
to take inwardly 332. 
Lumber Pye, 9, 1 25: 4— 
notber 143. 


Lungs, a Drink to pre- | 


By: ſerve 


* 0 
ro K . 


„ 
ſerve nem 250. a Purge 


for any Ilineſs of them, 
230, Stuffing in Wen, 


2 90. | 
M. 
Mackrel, pickled, 71. 


82. — of Melons, 79, 
Marchpane, 148, — un. 
boiled, 183. 
Marjoram udiing, 112. 
Marlborough Cale, 155. 


_ 187. —— of Oranges, 
201, 208.—of Quinces 


. 187, 207. 
Marrow Pallas, 1 
Puddings, 15, 119. 


Marſh-mallows z Syrup 
. _ - Ihereef, 208. : 
Mead, 216, 223 . @ ſmall 


white Mead, 216. 


nen, 346. 


Milk-//ater for a cumcer- 


- ous Breaſt, 247, ano- 
ther Milk-Water, 25 2. 


Mince. Pie of Veal, 158, 

Miſcarrying prevented 
294». 

Morphew removed, 328. 

Mountain Vans, 230. 
Mouth {ore in Children, 

2867. a rare Mouth-wa- 
fer, 278. 

Mulberries, 
bo le, 195. 


Preſerved 


9 


Mangoes, of Cucumbers, 


Marmalade, of Cherries, 


« +". 187. — of Dumces 


Mildew taten out of Lin- 


„ 5 in Nurſes increaſed, Neck uf 


INDEX, 


Mullet, or any other Fi . 1 
how 701 led, 29 

Muſcles, or Calli pics 

Fed, 97. 

| Muſhroom Liquor, and 
Powder 61. other Muſh- 
roem Powders, 94, 97- 

Muſhrooms prekled, 78, 


84,93, 95, 96, 60.— 
potted 97. —ftew'd 19. 
Mutton-Pye, 10. — Cut 
lets, 42.—dryd to cut, 
in Shivers, as. Dutch 
Beef, 50. — e like 
hos 51. — haſhed, 
— Leg or Shoulder 


had 55 Oyſters, 16. 
to force a Leg of Mut- 


Fon, 38. 
a- "G5 
of Mutton deed, a 
N. 


* 


Naſturtium- Budi, ; 
8 
Neats-T; ongue Pye, 10.— 

potted, 33. Z 
Neck, Italian Waſb for 
is 2085 


| 1 


Veutton dreſſed, 


43.— Veal lewd o. 


| Necklaces, for Children 


„ 'heir Teeth, 
Nun 5 ; Cate, I 59. 
* 


Oatmeal Candle, 169 | 
Pudding, 104, 120, — 
Sack Poſſet, 172. 
Obſtructions remov?d 3 34. 
Ointment for @ Burn or 

Scaldy 


Leg of Mutton | 


INDEX ix 


Scald, 308.—fora Cold 
on the Stomach, 3 20. 
Oyſter Soop, 62. 
Oyſter Pye, 125. 
Oyſters fry'd, 38 —pich- 
led, 10, 22, 84, 89.— 
few d in French Rolls, 
13, 14. — ſtuffed mto 


a Shoulder or Leg of 


Mutton, 16. | 
Olio Pye, 134, 142. 
Onions, /mall, pickled 92. 
Orange Cakes, 182, 201, 
— Chips criſped, 200. 
E candied, 210. 
Cream, 161.— Flowers 
' candied, 202, 206,— 


preſerved in Syrup 207. 


Orange-flower Brandy, 
„ 


Peel made into Syrup, 


201.—#/ine, „ 


with Raiſms, 226. 
5 Oranges preſern'd whole, 


173, 191, 129. 


Ox: palales in Hh, 27; 


5 —Picklen, 12. 
. 


Fainting Rooms or Pales, Ge 
Pimples remov'd, 269. 


341. 

Palermo Vine, 224. 

Pancakes, 1 Rice, 

8 

Paſte, of green Pippins, 
188. — er Hands, 271. 
white Quince Paſte 188. 

Paſties. See in the diffe- 
rent Materials, Little 


Paſties to fry, 126. 


Orange Mar- 
malade, 201, 204. bo” 


Paſtils, how made, 181. 

Paſtry of all forts 122 &c. 

Pears ary'd, 189.—with- 
out Sugar, ibid. 


Pear-Plums, white, pre- 


Jer ved, 176. — black, or 
any black Plum, 179. 
Peaſe Pottage, 5. | 
Perfume; to make the 
burning Perfume, 213. 


' Pickle for Hams, '66. — 


for Tongues, ibid. or 
either Hams or 285 
67. 


Pickles of all Sorts, 78, : 


&c. 
Pyes. 

Materials. 4 
Pigeon Pye, 10.——1n Fel, 

"Bk i 90. flew'd, 


53, 67, —ftew'd with | 


Aſparagus, ibid. 
Pigs Ears ragoo'd, 13. 


Pike roaſted and boil'd, 


„ 
Piles cured, 298, 333. 


2359, 362. 


Pills to cure the pe 31 3. 1 8 


in the Teeth, 325. 


281, 327. 


Pin or Web in the Eye, | 


304. 

Pippins; Felly of them, 
185. — preſervd whole 
184. Paſte of green 
Pippins, 188. 


Piſtachia Cream, 177. 
Pith Pudding, 106. 


Enge, 


See in the 19 8 
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Plague prevented, or cu. 
red, 261. Dr. Burgess 3 


_ Antidote againſt 1224. 
_ Plague-Water, 235: 


Plain Pudding very Fine . 


121. 


Plate, how to boil it, 343. : * 


Pleuriſy, cured without 
; bleeding, 303, 359. 


_ 158, 159, 160.—with 


 Plumecakes 1 40. Plum- 


porridge 4.---Wine 222. 


Plums ns 194.—pre- 
© Jo” green 178, 179. 


IT | Th e, i 
Pockets how made, 73. 
Poloe, how prepared, 5 5. 
8 283. 


Pham Cake, 148714, , 
_ Almonds, 159. Liile 


the great 


IN DE x. 
10 8 .—for little Diſbes 


117, Heſty- Pudding, 
ibid. Orange. Pudding. 
100. New-College-pud-, 
1 ding, 118. Oatmeal 
Putng, ibid. Ratafia 
Ang, 122. Sdoeet- 
meat Fudding , 11 
Patding of divers orts, 
100, &c. a cobburing 
Liquor. for Fang, 
. See err, 
Puff paſte, 40, in 
Tarts, 129. 
Puffs, of Almonds, 148. — 
Carrots, or Parſnips, 
118. Lemons, 199. 
Pulpatoon of Pigeons, 59: 
Purges, 167, 294- 
Purging Diet-drink, 


' Purſlain Stall, 22 . 


oppy Brandy, 240. ber Way, go. 
Pork : Ha, zi, "Felt pre or paſte to ſtop all 

: phalia, 65. PFaoints in pales or Wood, 
Portugal Cakes, 147. tba no water may ſeak 
Poſſet, 4 Jelh Paſſet, in, 342 


167. 4 Snow Poſſet, 
ibid. Sack Poſſet with. 


cut eggs, 171. 4 Poſſet 


oth Al, or King Wil 


B 


Poultice for à ſore regt, 
Leg, er um, 277.— 


for a hard & coelling 12 5 
* | 


Prekery „Ses the re 
ill. 


E Laked, 116. 722 


7 * 1 C 5 is. tet 
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9 far a 55 25 3 


akg Pelz. be 
Pudding. 


Quilt for . the; Stomach, 


"=> 
8 kept in P. che, 
8. Nuince Cream, 162, 
©" hole Quinces preſerved 
174. White Jelly © El 
Juances, 180. Red 
Quince Marmalade, 207 
208. — white Quince 
+. Paſte, 188, — ok 
Nie, 220. . 


— * N 
: * 3 
, 


„ 


uinſdy, or  Seotllim in 
In Throat Toy . 
8 | 
Rabbets, and Chicken 
mumbled, 19. 
Radiſh Pads pickled. 8g: 
Ragoo, of Oyſters, 18. 
| "x Pigs Ears, 13.—of 
_ Sweetbreads, 
made D ibes, 4 
 -Raifin Vine, 3 | 
Raſpberry Fool, 170.— 
* ine, $19, 220; -- 
Raſpberries preſerved in 


Jelh, 175 n 


whole, 198. 

Ratafia Bisket, 171.— 
Cream, 163.— Tad 
ding, 122. 


Red Balls, 268. 
Red Cabbage pickled, 88. 
Renget, prepared, 74. 
Renner Bag, 25. 


Rheum in the Eyes, 304. | 


in the Teeth, 325. 
n 
Squrq, and cough of 
_ the- Lungs cured, 281, 
— Rheumatiſm : 
335. Rheumatiſin, or 
PHPain in the Bones, 2 54, 
236, 357, 36/ 
Ribs of Beef pickled, 6. 


Rye-Bread Pudding, 115. 
Rickets cared, 272. 


another Way, 273% 
A ee F red 


- 193: 


i 


* 


INDEX 


-Rue-Water for 2 ts of the 
EF Mather. "has 48. | 
Rump of Beef baked," 58. 


18. for 


Dreh, + 


Sugar of 


Roſes, 194 Roje, Ty. 


— ſbewed, 6, 21. © 
Rupture, 252. 
Sack-Cream, '163, 170:. 
—Poſſet without Eggs, 
172. — without Cream 
or Eggs, ibid. Oatmeal 
 Gack-poſſet, 173. Sack- 
Pudding Toke TEE 
Saffron Cordial, 242. 
Sage Wine, 218. W 
Wo 


Sagoe prepared, 16 9. 


Salmon potted, 51. 
pickled, B8 9. 
Salmon Pe. | 


Salop, how*trs made, 169. 
| pts for a Blaſs, Burn, 


or. Scald, 261, 277, 

311. for the King's Evil 
305. — for a Sprain, . 

283. Angel Salve, 337. 

The "black Salve, 309. 
Green Salve, 311. Li ? 
Salve, 326. 


Sau pickled, 82. 
Sauce for Fiſh, or Fleſh, 


100. — fryd Cucum- 
bers for Mutton, 40. 
for a Woodcath, ibid. 


Sing very fine 66. 


Scald Head cured, 303. 


- an ointment for it, 330, 
Sei jatica, Nr 2 it, 
305. : 
Scorch: Colbps, 20. be 
Ways, 23, 35, 65. 
| Scurvy, | 


dicines to cure it, 281, 
286, 307. — in the 
Gums, 3 28. 


* 


ee Seed 


146. 
A good 


Cate, 
Cale, 139. Another 
Seed. Cate, I 6 Os *> 
| Shortneſs of Breath, 2.80. 
Shrewsbury Cakes, 1 52. 
_ Shrub, bow made, 217. 
: Sight; 3 to Arengiben it, 
241. 4 Powder that 
hath reſtored it when 
almoſt 24 3. 288 . | 
Skirret Pye $36: 
Skuets, how: made, 54. 
"ny; „ 10 prevent 


off Reaneſs, 262. 


1 | 5 after them, 338. A Stay 
| 6 to prevent à fore Throat 


262. 


— marinated, 94. 
FInail- Water, 250. 
Snow-Poſſet, 167. 
Soop, 1, 4, Gl. A Graty- 

Soop, 2.—4 Soop or Pot. 

lage, — of Afparagus, 
F 8 mew ae of Cr ald, 2 7 
"rg — of - green Peas, 


55 69. Seop for faſting 


8 i | Days, 3. 
Sparrows, or Sguab Pi 


8 Pickles, 5 0. 


2 bene es: "Sf | 


1 | Sced- Cake, 145. - WY 


Seed Cale call J Nuns” 


"Scone. Pudding. 


their. Pitting, and _ a 


take out their Spots . ; 
— Redneſs and Scurf 


ie hens in in Felly, 57. 


. de Tart, 1 . | 
Spirit of Caraways, 2.39. 
off Saffron, 242. uy 
Spitting of Blood, if a 
Vein is broken, 285. 
Spleen and Pogo cared 
aha 


Sprain, 283. | 
Sprats, Pickled: for 5 


_ chovies, 80. 


8 pread-· Kaęle Pudding, 


121: 
Ste 
Pudding. | 
Stitch Water, 241, 160. 
Stomach; ElefFrary for 
a Cold, or windy Sto- 
. mach, 270. Some excel- 


Vent Medicines for Pains 
in the Stomach, 


260, 
268. Plaiſter for the 
Stomach, 321. A i 

„„ 
Stone: ; to make the Lime 
7 drink for the Stone, 264. 
o give Eaſe ina violent 

Fit 264, 290. Lady On- 
flow*s Water for it 243. 
Mrs. Stephens's Medi- 
cine for it, 353. 
Stoughton” s Elixir, * 257. 
Strangury, 275, 291. 
Strawberry Fool, 170. 


Strong Broth, 69. ig 
Sugar-P/ates, 178. Clear 
Sugar, ibid. Drown Su- 
gar, 181. e 
| ſes, 194. 1 
Surfeit - Water, of King 
Charles II. 230, — of 


Mr. 


9 


1 


er @ Cough or Afth- 


„ . 5 
Tumours, io them, 


Ar. b. Denzil os; s 
1 5 


1 Swan potted, 5 
, _ Sweet Bag for Linen a "> 
. Sweatmeat. Pudding, 1 17- 


Swelling in the Face, 313. 


5 3 whipt, 2 — 


Tas i, 16 


173 


os. 173. * buy 


Syrup of any Flewer, 190. 


— of Marſh 


ma, 209, — 


 _— 208, — N. 
LS 


" \ Tanky, baked, 20, 113. 


Able Tanſey, 115. 
Goofeberry Tanſey, 11 3 
Tarts, of Oranges or 
on, 128, Puff paſte 
for Tarts, 129. 70 ice. 
%% Ag. 
Tea-Caudl, 168. 


Teeth, 259, 288. to pre 


| Tincture of Ambergreaſi * 
236. An admirable Tinc- 
ture for green Wounds, 


ſerve and whiten the _ . 
337. Necklace for Cbil. 
" dren in cutting them 25 9 | 


Tear, 287. 


Thorn drawn out, 303. 
Throat, fore, 313. to pre- 


vent a ſore Throat in the 


Small-pox, 262. 
Thruſh, in Childrens 
Mouths, 339. 


Od 


WS; * 
* I FE kts 
„ 


Tee 174. = 


Tongues potted, 33. dri- 


ed, 49. Pickle for them, 


ibid. 66. 


Tooth- ach cured, 263, 
278, 279. 2 WM 


Treacle- Mater, 254. 
Trembling at the Heart, 


303. 
237. Go Wipers them, 


312. 
Turbot Pye, 136. 


Tureiner, 1 122. 
. 20. of Turkey He, 15s * | 


59. Ta 
gs 7 = 


"Ulcers and old Sores, 3 10. 


_ Urine, 10 provoke it pre- 
- ſently when ſtopt, 339. 
Uſquebaugh, how made, 
„ 
_ Uvula, to draw it up, 3 39. 
W. 


Walnut water, 237. , 


Walnuts, pickled. Greg 
ways, 75, 82, 92. Ne. 


Waſh for tbe Face, 327. 


| Waſhing, - 10 ſave Soap, 
and whiten'Chaths. 346. 


Water, for ſore or aweak 


_ 3140 waſh the 


ace, 327. —io be taken 
after Balſam of Tolu, 

251. — againſt à Con- 

ſumption, 247.— 170 
frengthen 75 Sigbt, 


1 or Feakneſs after 
| " +, Siekne 9 


2 


ſerved all the Near. 2700 


248, — 1 a Conſump-- 
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cee. <TD = a fine 


; 3 oraab-Water, 239, 
eat Palß Water, 


"452; Lady Allen's Na- 


25 234. Lach Huer's 


Water, 233. King 
Charles II. b:s Surfeit- 
Mater, 239; Orange or 
Temon Water, 236. 
Dr. Stevens's Wa- 
ter, 338. — 4 Stone 
Mater, 240. 
Weaknels' of the Back, 


3 292, 340. e ; 


Hands, after a Palh, 


800. 
Weſtphalia 3 8 
- Whetſtone Cates, 157. 
White Leach, 170. 
White: wine Cam, ibid. 
: Wigs. 149. Hebt Mas, 


140 very goed Wigs 142 


erdinary Wigs, 154. 
Wine how to clear it, 225, 
Apfitock-wine, 213. 


W0˙(N Wine, 221. 


Birch-wine, 217. Cher- 


„ 8 , We, 215,2 263 Cla- 


D H Mine, 228. 
- Cowſlip-wine, 218. Cur- 
rant-wmt, 215, 229. 


- Damſon-wines 213, El. | 
Vomits; ſome excellent Vo- 


der ⁊wint 221, 5 EI. 

- der-flower-<wint,” 229. 

3 29 rontiniac bine, 227. 
* } Goeſeberry-wine, 214. 


* 


More me. Cher! „ wine, 


N D 


212. Orange-wine 117. 


— With Raiſinß, 225. ; 
Peart Gooſeberry-wint, 


214. Plum-wine, 223. 


' Quince-wine, 220. Rai- 


© fit-wine, 217, 225. 

© — KRaſpverry-wine, 21 9. 

Page-woine, 218. 224. 
«« "Comflip-wine, ibid. To 

recover Wine, 225. 

Woodcock Sauce, 40. 

Worms in Childrens how 
to know them, 278, C. 

ter for dem, 318. 

. "Worms cured, 314. 


Plaiſter for 1 32 1. 
V. 


Vapours, cured, 240. — 


0 Varnith, white and Hel. 
e, 343. 

Veal Pye, 14. Cutters 59. 
Savoury Diſh of Veal, 

-* 42, Friealy 23. © 

Vertſoa, artificial; © 35. 


Hints, 365. 
Venereal Diſeaſe, . 
Veniſon-Paſty, 109. 
ſeaſon and bake it, 1 of 
to flew it, 8. 
Verjuice, | " aiftiled 1 for 
„ 


mits 266,277,335; 336 
Vomiting, outward Ap- 
plications to fray it 278. 


227. Leinamtoine, 220. . ; 287. internal Rentedy 


N 11, 2 


to recover it oben 85 


